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Vavich,  M.G.,  Stull,  J. 77.,  Raica,  N.  and  Kemmerer,  A.R. 
Effect  of  nonfat  milk  on  the  utilization  of  carotene 
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yeast.  Appl.  Microb.  3(1*):  208-212.  1955. 

Hinreiner,  E.,  Filipello,  F.,  Webb,  A.D.  and  Berg,  H.W. 
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Nutritional  status  of  the  aging.   II.  Flood  glucose 
levels.  J.  Nutr.  55(2):  289-303.  1955. 

G ilium,  H.L.,  Morgan,  A.F.  and  Jerome,  D.W. 

Nutritional  status  of  the  aging.   17.  Serum  cholesterol 
and  diet.  J.  Nutr.  55(3):  Uii9-U68.  1955. 

G ilium,  H.L.,  Morgan,  A.F.  and  Sailer,  F. 

Nutritional  status  of  the  aging.  V.  Vitamin  A  and 
carotene.  J.  Nutr.  55 (h):   655-670.  1955. 

Morgan,  A.F.,  Gillum,  H.L.  and  Williams,  R.I. 

Nutritional  status  of  the  aging.   III.  Serum 
ascorbic  acid  and  intake.  J.  Nutr.  55(3):  Ii31-Ui8. 
1955. 

Morgan,  A.F.,  Murai,  M.  and  Gillum,  H.L. 

Nutritional  status  of  the  aging.  VI.  Serum  protein 
blood  non  protein  nitrogen,  uric  acid  and  creatinine. 
J.  Nutr.  55(h):  671-685.  1955. 

Okey,  R._and  Lyman,  M.M* 

Relation  of  food  intake  to  effectiveness  of  protein 
and  methionine  as  lipotropic  agents.  Abs.  in  Fed. 
Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  lli(l):  Pt.  I, 
UU7.  1955. 

Tappel,  A.L. 

Studies  of  the  mechanism  of  vitamin  E  action.   III.   In 
vitro  copolymer ization  of  oxidized  fats  with  protein.- 
Arch.  Biochem.  &  Biophys.  5^(2):  266-260.  1955. 

Food  Processing 

Mackinney,  G.,  Lukton,  A.  and  Chichester,  CO. 

Strawberry  preserves  by  a  Iovj  temperature  process. 
Food  Technol.  9(7):  32U-326.  1955. 

Tappel,  A.L. 

Efficient  laboratory  freeze -drying  apparatus. 
Analyt.  Chem.  26(10):  1671.  195h. 

COLORADO 

Food  Composition  and  Nutritive  Value 
Payne,  M.G.  and  Fults,  J.L. 

The  effect  of  maleic  hydra zide  and  2,h-D  on 
reducing  sugars  and  sucrose  of  red  McClure 
potatoes.  Amer.  Potato  J.  32 (U):  3M-1U9.  1955* 


COLORADO  (continued) 

Food  Composition  and  Nutritive  Value  (continued) 
Watada,  A.E.  and  Kunkel,  R. 

The  variation  in  reducing  sugar  content  in 
different  varieties  of  potatoes.  Amer.  Potato 
J.  32(U):  132-11*0.  1955- 

Food  Preparation  and  Utilization 
Johnson,  G.  and  Kob,  C. 

Jellies  without  cooking.  Farm  &  Home  Res.  [Colo. 
Agr.  Expt.  Sta.]  £(l)s  10-13.  1951*. 

Food  Processing 
Stanek,  M. 

Canning  Colorado  fruit.  Colo.  Ext. -Agr.  Expt.  Sta. 
Bui.  1*35-A,  23  p.  1951*. 

Food  Quality 

Which  fruit  variety?  Farm  *t   Home  Res.  [Colo.  Agr. 
Expt.  Sta.]  5(5):  3-  1955- 

Nutrition  and  Diet 

Charkey,  L.W. ,  Kano,  A.K.  and  Hougham,  D..F. 

Effects  of  fasting  on  blood  non  protein  amino  acids 
in  humans..  J.  Nutr.  55(3}-*  1x69-1*80.  1955. 

Miscellaneous 

Progress  reports  in  Colorado  Agr.  Expt.  Sta.  61*  th 
Ann.  Rpt.  for  1950-51,  p.  H*,  16.  1951*. 

STORRS  [CONNECTICUT] 

Housing 

Or ford,  H.E.  and  Berger,  M. 

A  study  of  household  sewage  disposal  systems. 
New  Jersey  Agr.  Expt.  Sta.  Bui.  781,  22  p. 
1955*   (Northeast  Regional  Pub.  2l*)  (coop. 
Me.,  N.J.,  N.Y. (Cornell),  Pa.,  and  R.I. 
Expt.  Stas.  and  USDA). 

Papers  on  research  methodology,  Northeast  Regnl. 
Farm  Housing  Project.  New  Jersey  Agr.  Expt.  Sta. 
Bui.  776,  (Northeast  Regnl.  Pub.  2k),   53  p. 
(coop.  Me.,  N.Y.  (Cornell),  Pa.,  R.I.,  and  W.Va. 
Agr.  Expt.  Stas.  and  USDA).  [Pub.  1951*  ]  • 

Nutrition  and  Diet 
Morse,  E.H. 

Watch  vitamin  C  supply  in  winter  months.  Milestones 
in  Conn.  Agr.  &  Home  Ec.  2(2):  1*.  1955. 


STCRRS  [CONNECTICUT]  (continued) 

Nutrition  and  Diet  (continued) 

Potgieter,  M.  and  Morse,  E.H. 

Food  habits  of  children.  J.  Amer.  Dietet.  Assoc. 
31(8):  79U-796.  1956. 

Potgieter,  M.,  Horse,  E.H.  and  talker,  G.R. 

Ascorbic  acid  utilization  by  women.  Response  of  serum 
level  and  night  urinary  excretion  to  increasing  levels  of 
intake.  J.  Nutr.  55(2):  217-221*.  1955- 

CONNECTICUT 

Nutrition  and  Diet 
Fisher,  H.J. 

Eread,  milk  and  vitamin  pills.  Conn.  Agr.  Expt.  Sta. 
Bui.  7(2):  2.  19$$. 

DELAWARE 

None . 

FLORIDA 

Food  Processing 

Atkins,  CD.  and  Rouse,  a.H. 

Time-temperature-concentration  relationships  for 
heat  inactivation  of  pectinesterase  in  citrus 
juices.  Food  Technol.  8(11):  1498-500.  195U. 

Sites,  J.W.  and  Camp,  A.F. 

Producing  Florida  citrus  for  frozen  concentrate. 
Food  Technol.  9(7):  36I-365.  1955. 

Food  Quality 

Huggart ,  R.L.  and  Tenzel,  F.'T. 

Color  differences  of  citrus  juices  and  concentrates 
using  the  Hunter  color  difference  meter.  Food 
Technol.  9(1):  27-29.  1955. 

Huggart,  R.L.,  VTenzel,  F/.T.  and  Moore,  E.L. 

Effect  of  storage  temperature  on  quality  of  canned 
grapefruit  sections.   Food  Technol.  9(5):  268-270.  1955. 

Wenzel,  F.W.  and  Moore,  E.L. 

Characteristics  of  concentrates  made  from  different 
varieties  of  citrus  fruits.  Food  Technol.  9(6): 
293-296.  1955. 

Nutrition  and  Diet 

Abbott,  O.D.,  Townsend,  R.O.  and  French,  R.B. 

Dietary  and  hematologic  studies  of  the  aged. 

Florida  Agr.  Expt.  Sta.  Tech.  Bui.  562,  16  ,p.  1955. 
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FLORIDA  (continued) 

Nutrition  and  Diet  (continued) 

Arrington,  L.R.  and  Davis,  G.K. 

Metabolism  of  phosphorus  and  molybdenum  in  rats 
receiving  high  calcium  diets.  J.  Nutr.  ^(2):  18^-192, 

1955- 

Miscellaneous 

Progress  reports  in  Florida  Agr.  Expt.  Sta.  Ann.  Rpt. 
for  the  fiscal  year  ending  June  30,  19  5U,  p.  97-99. 
Pub.  19S£. 

GEORGIA 

Food  Composition  and  Nutritive  Value 

Dempsey,  A.H.,  Brantley,  B.B.  and  Speirs,  M. 

Sweet  potato  performance  trials  in  the  Georgia 
Piedmont.  Georgia  Agr.  Exp.  Sta.  Mimeog.  Ser. 
N.S.  3,  6  p.  195U- 

Food  Processing 

Cecil,  S.R.  and  Woodroof,  J.G. 

Boiling  and  canning  fresh  peanuts.  Georgia  Agr.  Expt. 
Sta.  Leaflet  7.  (2)  p.,  processed  1955. 

DuPree,  W.E.,  Woodroof,  J.G.  and  Siewert,  S. 

Watermelon  rinds  in  food  products.  Georgia  Agr. 
Expt.  Sta.  Bui.  285,  30  p.,  processed  1953  • 

She lor,  E.  and  Woodroof,  J.G. 

Frozen  food  containers.  Food  Technol.  8(11):  U90- 
U97.  1951;. 

She lor,  E.  and  Woodroof,  J.G. 

Rate  of  food  freezing  in  chest  and  upright  home 
freezers.  Refrig.  Eng.  62(11):  U5-U8,  96-102.  1951;. 

Woodroof,  J.G.  and  Cecil,  S.R. 

Sweet  potato  chips.  Georgia  Agr.  Expt.  Sta. 
Leaflet  6.  (2)  p.,  processed  1955* 

Food  Quality 

Cowan,  B.  and  Heaton,  E.K. 

Refrigerating  peanut  candies.   Indus.  Refrig.  126(h); 
25-26.  195U. 

Woodroof,  J.G. 

Age-old  candy  problems  solved  by  freezing.   Food 
Engin.  27(6):  7U-77.  1955- 
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GEORGIA  (continued) 

Food- Quality  (continued) 
Woodroof ,  J.G. 

Deboned  and  cooked  chicken  products  widen  the 
poultry  freezer's  market.  Quick  Frozen  Foods 
17(9):  160-161.  1955. 

Woodroof,  J.G. 

Freezing  candies.  Natl.  Confectioner's  Assoc. 
Pub.  107,  10  p.  1955. 

Woodroof,  J.G. 

Research  opens  new  potential  for  pre-cooked  and 
frozen  chicken.  Research  News  [Georgia  Agr.  Expt. 
Sta.]  5(1):  3,  8.  1955. 

HAWAII 

Family  and  Food  Economics 
Scott,  F.S.,  Jr. 

The  mainland  market  for  frozen  passion  fruit  juice. 
Hawaii  Farm  Sci.  h(l):  1,  3,  8.  1955. 

Food  Composition  and  Nutritive  Value 

Miller,  C.TJ.,  Pen,  F.  and  Gatty,  H. 

Nutritive  value  of  palolo.  Abs.  in  Fed.  Proc. 
(Fed.  Amer.  Soc.  Exptl.  Biol.)  lii(l):  Pt.  I, 
Ui5.  1955. 

Miller,  CD.,  Bazore,  K.  and  Bartow,  M. 

Fruits  of  Hawaii.  Description,  nutritive  value 
and  use.  Univ.  Hawaii  Press,  Honolulu,  Hawaii, 
197  p.  1955- 

Food  Processing 

Boyle,  F.P.,  Shaw,  T.N.  and  Sherman,  G.D. 

TTide  uses  for  new  passion  fruit  juices. 
Food  Engin.  27(9):  9k,   18U.  1955. 

Food  Quality 

Orr,  K.J.  and  Miller,  CD. 

Description  and  quality  of  some  mango  varieties  grown 
in  Hawaii  and  their  suitability  for  freezing.  Hawaii 
Agr.  Expt.  Sta.  Tech.  Bui.  26,  2k   p.  1955. 

Miscellaneous 

Progress  reports  in  Hawaii  Agr.  Expt.  Sta.  Bien. 
Rpt.  for  1952-1951+ ,  p.  33-35.   Pub.  1955. 
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IDAHO 

Nutrition  and  Diet 

Bring,  S.V.,  Warnick,  K.P.  and  Woods,  E. 

Nutritional  status  of  school  children  15  and  16  years 
of  age  in  three  Iadho  communities;  blood  biochemical 
tests.  J.  Nutr.  57(1):  29-1*5.  1955  (coop.  USDA). 

Warnick,  K.P.,  Bring,  S.V.  and  Woods,  E. 

Nutritional  status  of  adolescent  Idaho  children. 
I.  Evaluation  of  seven-day  dietary  records. 
J.  Amer.  Dietet.  Assoc.  31(5):  lt86-l*90.  1955 
(coop.  USDA). 

Yragui,  M.M.,  Weeks,  O.B.  and  Wiese,  A.G. 

Influence  of  the  amino  acids  of  synthetic  media 
upon  the  response  of  Lactobacillus  leichmannii 
to  vitamin  B12.  J.  Bact.  69(1):  20-27.  1955. 

ILLINOIS 

Family  and  Food  Economics 
Freeman,  R.C. 

Spending  and  saving  patterns  of  Illinois  farm 
families  from  1933  to  1950   Illinois  Agr.  Expt. 
Sta.  Bui.  592,  k6   p,  19£5-> 

Williams,  S.T. ,  Quackenbush,  G.G.,  Bartlett,  R.W.,  Baumer,  E.F. 
and  Cook,  H.L. 

Increasing  milk  consumption  in  schools.  Michigan 
Agr.  Expt.  Sta.  Sp.  Bui.  Ij.03  (North  Central  Regnl. 
Pub.  60)  56  p.  1955*  (coopt  Ind.,  la.,  Kan.,  Ky., 
Mich.,  Minn.,  Mo.,  Neb.,  N.D.,  Ohio,  S.D.,  and 
Wis.  Agr.  Expt.  Stas.  and  USDA). 

Food  Composition  and  Nutritive  Value 

Charles,  V.R.  and  Van  Duyne,  F.O. 

Palatability  and  retention  of  ascorbic  acid  of 
vegetables  cooked  in  a  tightly  covered  saucepan  and 
in  a  Waterless"  cooker.  J.  Home  Econ.  1*6(9):  659-662. 
195U. 

McCollum,  J. P. 

Distribution  of  carotenoids  in  the  tomato.  Food 
Res.  20(1):  55-59.  1955. 

Food  Processing 

Adams,  H.W. ,  Nelson,  A.I.  and  Legault,  R.R. 

Film  deposition  of  tomato  juice  on  heat  exchanger 
coils.  Food  Technol.  9(7):  35U-357.  1955. 

Hoover,  T.J.,  Nelson,  A.I.  and  Steinberg,  M.P. 

Development  of  a  new  concept  for  processing  fruit 
jelly.  Food  Technol.  9(8)  r  377-380.  1955. 
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ILLINOIS    (continued) 

Food   Processing   (continued) 

Hu,   K.H.j  Nelson,  A.I.,   Legault,  R.R.   and  Steinberg,  M.P. 
Feasibility  of  using  plastic   film  packages  for  heat 
processed  foods.     Food  Technol.   9(5):   236-2UO.     1955. 

Nelson,  A.I.,   Steinberg,  M.P.,   Legault,  R.R.   and 
Norton,  H.W. 

A  comparison  of  through -air -flow  and  cross-air-flow 
methods   for  the   initial  dehydration  of  sweet  corn. 
Food  Res.   9(5):   25U-259.     1955. 

Food  Quality 

Chang,  S.S.  and  Kummerow,  F.A. 

An  instrumental  method  for  measuring  the  degree 

of  reversion  and  rancidity  of  edible  oils. 

J.  Amer.  Oil  Chem.  Soc.  32(6):  3Ul-3hU.  1955. 

Huelsen,  T.A.   and  Bemis,  W.P. 

Reconstituting  moisture  in  oven-dried  popcorn 
by  blending  with  wet  popcorn.  Food  Technol. 
9(9):  U26-U30.  1955. 

Saleh,  M.A.  and  Ordal,  Z.J. 

Studies  on  growth  and  toxic  production  of  Clostridium 
botulinum  in  a  precooked  frozen  food.   I.  Some  factors 
affecting  growth  and  toxic  production;   II.  Inhibition 
by  lactic  acid  bacteria.  Food  Technol.  20(h) $  332-339; 
3hO-350.  1955. 

Skarha,  D.M.  and  Van  Duyne,  F.O. 

Effect  of  freezing  and  freezer  storage  on  cake  quality. 
I.  Baked  spice  cakes  and  cakes  baked  from  frozen 
batters;   II.  Variation  in  batter  treatment  before  and 
after  freezer  storage.  Food  Res.  20(3):  273-281; 
282-288.  1955. 

Housing 

Carter,  D.G. 

The  farmer  wants  more  than  four  walls .  He  needs  help 
on  housing.   U.S.  Dept.  Agr.  Ext.  Serv.,  Ext.  Serv. 
Rev.  26(h) t   76-77.  1955. 

McCullough,  H.E. 

A  pilot  study  of  space  requirements  for  household 
activities.  J.  Home  Econ.  U7(l):  37-1+7.  1955* 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and 
utility  areas.  Ohio  Agr.  Expt.  Sta.  Res.  Bui.  76U 
(North  Central  Regnl.  Pub.  52)  63  p.  1955*  (coop. 
Ind.,  la.,  Kan.,  Mich.,  Minn.,  Mo.,  Neb.,  N.D., 
Ohio,  S.D.  and  Wis.  Agr.  Expt.  Stas.  and  USDA). 


Ill 

ILLINOIS    (continued) 

Nutrition  and  Diet 

Chang,  I.  and  Johnson,  B.C. 

The  effect  of  vitamin  E-.?  on  some  aspects  of  glycine 
metabolism.  Arch.  Eiochem.  &  Biophys.  ^(1):  1<1-1<5« 

1955. 

Forbes,  R.M.  and  Yohe,  M. 

Effect  of  energy  intake  on  the  biological  value  of 
protein  fed  to  rats.  J.  Nutr.  55(3):  U99-506.  1955. 

Forbes,  R.M.  and  Tone,  M. 

Net  protein  value  of  blood  fibrin  for  the  albino 
rat:  evaluation  of  nitrogen  balance  and  carcass 
analysis  methods.  J.  Nutr.  55(3):  1+93-U98.  1955. 

Koeppe,  O.J.  and  Henderson,  L.M. 

Niacin-tryptophan  deficiency  resulting  from  imbalances 
in  amino  acid  diets.  J.  Nutr.  55(1):  23-33.   1955. 

Mistry,  S.P.,  Firth,  J.  and  Johnson,  B.C. 

Vitamin  B-,  ?  and  choline  synthesis  in  vivo  from  formate 

and  other  methyl  orecursors.  Abs.  in  Fed.  Proc. 

(Fed.  Amer.  Soc.  Exptl.  Biol.)  H|(1):  Pt.  I,  hh$.      1955. 

Mitchell,  H.H. 

The  validity  of  Folin's  concept  of  dichotomy  in 
protein  metabolism.   J.  Nutr.'  55(2):  193-208.  1955. 

Rose,  TT.C,  Aleck,  B.,  Minor,  J.C.  and  Lambert,  O.F. 

The  amino  acid  requirements  of  man.   X.  The  lysine 
requirement.   J.  Biol.  Chem.  2ll+(2):  579-587.'  1955. 

Rose,  Tf.C,  Byrone,  L.,  Minor,  J.C.  and  Lambert,  O.F. 

The  amino  acid  requirements  of  man.   IX.  Phenylalanine 
requirements.  J.  Biol.  Chem.  213(2):  913-922*.   1955. 

Rose,  F.C.,  Coon,  M.J.  and  Lambert,  O.F. 

The  amino  acid  requirements  of  man.  VIII.  The 
metabolic  availability  of  the  optical  isomers  of 
acetyltryptophan.  J.  Biol.  Chem.  212(1):  201-205. 
1955. 

Rose,  T7.C,  Coon,  M.J.,  Lockhart,  H.B.  and  Lambert,  O.F. 

The  amino  acid  requirements  of  man.  XI.  The  threonine 
and  methionine  requirements.   J.  Fiol.  Chem.  21^(1): 
101-110.  1955. 

Rose,  TT«C,  Eades,  C.H.,  Jr.  and  Coon,  Y.J. 

The  amino  acid  requirements  of  man.   XII.  The  leucine 
and  isoleucine  requirements.  J.  Biol.  Chem.  216(1): 
225-23U.  1955. 
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ILLINOIS  (continued) 

Nutrition  and  Diet  (continued) 

Rose ,  W.C.,  Lambert,  G.F.  and  Coon,  M.J. 

The  amino  acid  requirements  of  man.  VII.  General 
procedures;  the  tryptophan  requirement.  J.  Biol. 
Chem.  211(2):  615-627.  19#u 

Schendel,  H.E.  and  Johnson,  B.C. 

Studies  of  antibiotics  in  weanling  rats  administered 
suboptimum  levels  of  certain  B  vitamins  orally  and 
parenterally.  J.  Nutr.  <U(3):  U61-U6C.  195U- 

Smith,  J.M.,  Chen,  S.,  Bert,  M.H.  and  Dick,  E. 

Estimation  of  thiamine  allowances  for  adolescent 
boys.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl. 
Biol.)  lii(l):  Pt.  I,  li$0.  1955. 

Wolf,  G.,  Kahn,  S.G.  and  Johnson,  B.C. 

Metabolism  of  vitamin  A-2-C-^-  in  the  rat.  Abs.  in 
Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  lii(l): 
Pt.  I,  306.  1955. 

INDIANA 

Family  Life  and  Child  Development 
Smith,  H.E.  ~ 

Health  practices  of  Indiana  families,  Indiana 
Agr.  Expt.  Sta.  Bui.  620,  Ik   p.  1955. 

Family  and  Food  Economics 

Williams,  S.W.,  Quackenbush,  G.G.,  Partlett,  R.W., 
Baumer,  E.F.  and  Cook,  H.L. 

Increasing  milk  consumption  in  schools. 
Michigan  Agr.  Expt.  Sta.  Sp.  Bui.  U03  (North 
Central  Regnl.  Pub.  60)  56  p.  1955.  (coopt  111., 
la . ,  Kan . ,  Ky . ,  Mich . ,  Minn . ,  Mo . ,  Neb . ,  N  .D . , 
Ohio,  S.D.  and  Wis.  Agr.  Expt.  Stas.  and  TTSDA). 

Food  Preparation  and  Utilization 

Jordan,  R.,  Wegner,  E.S.  and  Hollender,  H.A. 

Nonhomogenized  vs.  homogenized  milk  in  baked  custards. 
J.  Amer.  Dietet.  Assoc.  30(11):  1126-1130.   195U- 

Food  Processing 

Desrosier,  N.W. ,  McArdle,  F.J.,  Hollender,  H.A.  and 
Marion,  W.W. 

What  cathode  rays  do  to  egps  and  to  milk.  Food 
Engin.  27(5):  78-79,  2lU.  1955- 

Desrosier,  N.W. 

'Why  not  melon  juices  for  frozen  desserts? 
Canner  120(2):  22-2U.  1955. 
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INDIANA  (continued) 

Food  Quality 

'     Henze,  R.E.,  Eaker,  C.E.  and  Quackenbush,  F.1!n". 

Fruit  storage  effects.  Carbonyl  compounds  in 
apple  storage  volatiles.   J.  Agr.  &  Food  Chem. 
2(22):  1118-1120.  195U. 

Johnson,  K.R.,  McArdle,  F.J.  and  Desrosier,  W.W. 

Cutter  for  sweet  corn  samples.  Canner  119(20): 
lU-15.  195*1. 

Jordan,  R.,  Parr,  A.T.  and  Wilson,  M.L. 

Shell  eggs:  quality  and  properties  as  affected  by 
temperature  and  length  of  storage.   Indiana  Agr. 
Expt.  Sta.  Bui.  612.  £9  p.  195U. 

McArdle,  F.J.  and  Desrosier,  N.W. 

Determining  the  pericarp  content  of  sweet  corn. 
Canner  118(22):  9-11.  195U. 

Hous  ing 

Waver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and 
utility  areas.   Ohio  Agr.  Expt.  Sta.  Res.  Bui. 
761*  (North  Central  Regnl.  Pub.  52)  63  p.,  1955. 
(coop:  111.,  la..,  Kan.,  Mich.,  Minn.,  Mo.,  Neb.,  N.D., 
Ohio,  S.D.,  and  Wis.  Agr.  Expt.  Stas.  and  TJSDA). 

Nutrition  and  Diet 

Anderson,  P.M.  and  Parker,  H.E. 

The  effects  of  dietary  manganese  and  thiamine  levels 
on  growth  rate  and  manganese  concentration  in 
tissues  of  rats.  J.-  Nutr.  57(1):  55-59.  1955. 

Berry,  M.E.  and  Schuck,  C. 

The  effect  of  aureomycin  on  growth  and  protein 
utilization  in  the  rat.  J.  Nutr.  ^U(2):  271-281;. 
195h. 

Leonard,  H.B.,  Berry,  M.E.  and  Schuck,  C. 

Effect  of  alloxan  in  rats  fed  cornstarch-,  sucrose-, 
and  lactose-diets.  J.  Amer.  Dietet.  Assoc.  31(7): 
708-710.  1955. 

Mertz,  E.T.,  Rennert,  S.S.  and  Cole,  E.T,r. 

A  bacterial  method  for  determining  protein  digestibility, 
J.  Nutr.  56(3):  U37-UU6.  1955.  also  in  Abs.  in  Fed. 
Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  lli(l):  Pt.  I,  liUi. 
1955. 
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INDIANA   (continued) 


Miscellaneous 


Progress  reports  in  Indiana  Agr.  Expt.  Sta.  Ann, 
Rpt.   for  the  year  ending  June   30,   1951;,  p.   52-53j 
61-62.     Pub.  19#w 

IOWA 

Family  and  Food  Economics 

Williams',  S.W.  ,~Quackenbush,  G.G.,  Bartlett,  R.W. , 
Baumer,  E.F.  and  Cook,  H.L. 

Increasing  milk  consumption  in  schools. 
Michigan  Agr.  Expt.  Sta.  Sp.  Bui.  h03  (North 
Central  Regnl.  Pub.  60)  56  p.  1955*  (coop. 
111.,  Ind.,  Kan.,  Ky.,  Mich.,  Minn.,  Mo.,  Neb., 
N.D.,  Ohio,  S.D.  and  Wis.  Agr.  Expt.  Stas.  and  USDA). 

Family  Life  and  Child  Development 
Porter,  B.M. 

The  relationship  between  marital  adjustment  and 
parental  acceptance  of  children.  J.  Home  Econ. 
U7(3)»  157-161;.  1955- 

Food  Composition  and  Nutritive  Value 

Fox,  S.W, j  Wirner,  C.  and  Hurst,  T.L. 

Soybean  protein.  Quantitative  determination  of 
terminal  methionine,  leucine,  and  lysine  in  raw 
and  toasted  soybean  oil  meal.  J.  Agr.  &  Food 
Chem.  3(8):  70U-706.  1955. 

Food  Quality 

~ Adams,  A.T.  and  Ayres,  J.C. 

Supplementation  of  media  with  yeast  culture  for 
counting  anaerobic  spores.  Appl.  Microb.  3(1;)  r 
226-230.  1955. 

Carlin,  A.F.,  Ayres,  J.C.  and  Homeyer,  P.O. 

Consumer  evaluation  of  the  flavor  of  angel  cakes 
prepared  from  yeast-fermented  and  enzyme -treated 
dried  albumen.  Food  Technol.  8(11):  580-583.  195U. 

Home  Economics  Education 

Chadderdon,  H.  and  Lyle,  M.S. 

Reasons  given  by  Iowa  women  for  attending  home- 
making  classes  for  adults.   Iowa  Agr.  Expt.  Sta. 
Spec.  Rpt.  12,  26  p.  1955* 

Household  Equipment 
Ehrenkranz,  F. 

Help  your  freezer  be  more  efficient.   Iowa  Farm  Sci. 
9(1):  13-15.  195li. 
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IOWA  (continued) 

Household  Equipment  (continued) 

Ehrenkranz,  F.,  Banister,  J.  and  Smith,  R. 

Capacity  load  freezing  time  in  home  freezers. 
Refrig.  Eng.  62(6):  62-6U,  128,  130.  195U. 

Ehrenkranz,  F.  and  Pickett,  M.S. 

Energy  consumption,  temperatures,  and  palatability 
of  foods  stored  in  electric  refrigerators  with 
automatic  defrosting.  J.  Home  Econ.  Ii7(3):  185-188. 
1955- 

Peet,  L.J.  and  Thye,  L.S. 

Household  equipment.  Uth  ed.,  John  Wiley  &  Sons, 
Inc.,  N.Y.  and  Chapman  &  Hall,  Ltd.,  London,  England, 
1955.  hhh   p. 

Housing 

ATtman,  L.B.  and  Jebe,  E.H. 

Load  characteristics  of  southeastern  Iowa  farms  using 
electric  ranges.  Iowa  Agr.  Expt.  Sta.  Res.  Bui.  h203 
p.  211-22U.  1955  (coop:  USDA). 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and  utility 
areas.  Ohio  Agr.  Expt.  Sta.  Res.  Bui.  76U.  (North 
Central  Regnl.  Pub.  52)  63  p.  1955 •   (coop:  111.,  Ind., 
Kan.,  Mich.,  Minn.,  Mo.,  Neb.,  N.D.,  Ohio,  S.D.  and 
Wis.  Agr.  Expt.  Stas.  and  USDA). 

Nutrition  and  Diet 

Beegle,  R.M.,  Roberts,  P.H.,  Howard,  N-,  Stiles,  J.S., 
Pesek,  I.C.,  Britton,  M.H.,  Riester,  A.,  Hutchison,  M.B., 
McCormick,  P.L.,  Leverton,  R.M.,  Chaloupka,  M.,  Burrill,  L., 
Alsup,  B.,  Reynolds,  M.B.,  Lutz,  R.  and  Jolinette,  E. 
Weights  of  foods  eaten  per  meal  by  2ii2  women  30  to  92 
years  of  age.  Michigan  Agr.  Expt.  Sta.  Res.  Bui.  2hh 
(North  Central  Regnl.  Pub.  37),  32  p.,  19514.   (coop:  Mich., 
Minn.,  Neb.,.  S.D.  and  Wis.  Agr.  Expt.  Stas.) 

Eppright,  E.S. 

When  does  poor  nutrition  start?  Iowa  Farm  Sci.  9(12): 
18-19.  1955. 

Eppright,  E.S.  and  Roderuck,  C. 

Diet  and  nutritional  status  of  Iowa  school  children. 
Amer.  J.  Pub.  Health  U5(U)s  h6krkll.     1955. 

Eppright,  E.S.  and  Swanson,  P.P. 

Distribution  of  calories  in  diets  of  Iowa  school 
children.  J.  Amer.  Dietet.  Assoc.  31(2):  llih— li+8. 
1955- 
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IOWA  (continued) 

Nutrition  and  Diet  (continued) 

Eppright,  E.S.  and  Swanson,  P.P. 

Distribution  of  nutrients  among  meals  and  snacks  of 

Iowa  school  children.   J.  Amer.  Dietet.  Assoc.  31(3):  256- 

260.  1955. 

Eppright,  E.S.,  Sidwell,  V.  and  Jebe,  E. 

Food  intake  and  body  size  of  Iowa  children.   In 
Weight  Control.  A  collection  of  papers  presented 
at  the  Weight  Control  Colloquium.  The  Iowa  State 
College  Press,  Ames,  Iowa.   Paper  No.  9>  p.  119-131* 
1955." 

Eppright,  E.S.,  Sidwell,  V.D.  and  Swanson,  P.P. 

Nutritive  value  of  the  diets  of  Iowa  school  children. 
J.  Nutr.  5U(3):  371-388.  195U.  (coop:  TTSDA). 

Eppright,  E.S.  and  Sidwell,  V.D. 

Physical  measurements  of  Iowa  school  children, 
j.  Nutr.  5MU):  5^3-556.  195U. 

Eppright,  E.S.,  Roderuck,  C.  Sidwell, -V.D.  and  Swanson,  P.P. 
Relationship  of  estimated  nutrient  intakes  of  Iowa 
school  children  to  physical  and  biochemical  measurement, 
J.  Nutr.  5U(U):  557-570.  195U. 

Everson,  G.,  Northrop,  L.,  Chung,  N.Y.  and  Getty,  R. 

Effect  of  ascorbic  acid  on  rats  deprived  of  pantothenic 
acid  during  pregnancy.  J.  Nutr.  5U(2):  305-311.   195U. 

Fox,  S.W. ,  De Fontaine,  D.  and  Homeyer,  P.G. 

Protein  geneaology.  Abs.  in  Fed.  Proc.  (Fed.  Amer. 
Soc.  Exptl.  Biol.)  lli(l):  Pt.  I,  213.   1955. 

Garcia,  P.,  Roderuck,  C.  and  Swanson,  P. 

The  relation  of  age  to  fat  absorption  in  adult  women 
together  with  observations  on  concentration  of  serum 
cholesterol.   J.  Nutr.  55(U):  601-609.   1955. 

Itschner,  K.F.,  Drechsler,  E.R.,  Warner,  C.  and  Fox,  S,^. 
Utilization  of  benzoyl  amino  acids  by  four  species 
of  bacteria.  Arch.  Biochem.  &  Biophys.  53(1):  29U-30li. 

195k. 

Mairs,  P.,  Willis,  E.  ana  Swanson,  P. 

We  counted  the  calories  in  your  diet.   Iowa  Farm  Sci. 
9(6):  15-19.  195U. 

Swanson,  P.,  Leverton,  R.,  Gram,  M.R.,  Roberts,  H.  and 
Pesek,  I. 

Blood  values  of  women:  cholesterol.  J.  Gerontology 
10(1):  U1-U7.  1955.  (coop:  Neb.  Agr.  Expt.  Sta.) 
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IOWA  (continued) 

Nutrition  and  Diet  (continued) 

Swans on,  P.,  Willis,  E.  and  Mairs,  P. 

Do  Iowa  women  eat  enough?  Iowa  Farm  Sci.  9(8): 
Ii;-16.  195k  • 

Swanson,  P:,  Roberts,  K.,  Willis,  E.,  Pesek,  I.  and  Mairs,  P. 
Food  intake  and  body  weight  of  older  womer .   In  Weight 
Control.  A  collection  of  papers  presente  i  at~The  Weight 
Control  Colloquium.  The  Iowa  State  College  Press,  Ames, 
Iowa,  Paper  No.  6,  p.  80-86.  1955 • 

Swanson,  P.P.  and  Willis,  E. 

Let's  reduce  sensibly.   Iowa  Farm  Sci.  10(1):  6-8.   1955 • 

Swanson,  P.P.  and  Willis,  E. 

The  right  foods. .. .your  passport  to  good  health. 
Iowa  Farm  Sci.  10(3).  17,  18,  19.  1955. 

Swanson,  P.P.,  Pesek,  I.,  Angus,  R.,  Liu,  R.  and  Schoenleber,  F. 
Utilization  of  nutrients  by  elderly  women.  Abs.  in  Fed. 
Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  lli(l):  Pt.  I,  1;52.  195 

Swanson,  P.P.  and  Willis,  E. 

You  don't  outgrow. ..  .your  need  for  calcium. 
Iowa  Farm  Sci.  9(9):  12-llu  1955. 

Willis,  E.  and  Swanson,  P.P. 

Fruits  and  vegetables  keys  to  vitamins  A  and  C. 
Iowa  Farm  Sci.  9(10):  10,  12.   1955- 

Willis,  E.,  Swanson,  P.P.,  Mairs,  P.  and  Roberts,  H. 
Iowa  women  contributors  to  science.   Iowa  Farm 
Sci.  9(h):  8-10.  195U. 

Yang,  S.P.,  Swanson,  P.P.,  Caedo,  M.  and  Fox,  H. 

Nutritive  value  of  proteins  in  teosinte  grain. 
Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.) 
LU(1):  Ft.  I,  Ii55.  1955- 

Yoder,   L.   and  Thomas,  B.H. 

An  antirachitic  sulfonic  acid  derivative  of  cholesterol. 
Arch.   Biochem.   &  Biophys.   50(1):   113-123.      195U. 

Textiles  and  Clothing 

Ho lien,  N.,  Madden,  F.   and  Smith,   S.J. 

Washing  resin-treated  cottons.      Iowa  Farm  Sci.   9(8): 
9-11.     1955- 

Miscellaneous 

Home  and  family  living  reports.      Iowa  Farm  Sci.   9(7): 
17-20.     1955.  * 
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IOWA  (continued) 

Miscellaneous  (continued) 

Progress  reports,  in  Your  Div.  of  Agr.  Rpt.  (A  Rpt. 
of  Agr.  Res.  -  Resident  Instr.  for  the  year. 
July  1,  1953  to  June  30,  195M>  P-  31-3U. 
Pub.  195k. 

Progress  reports,  in  Your  Div.  of  Agr.  Rpt.  (A  Rpt. 
of  the  Div.  of  AgrTTtes.  Resident  Instr.  for  the  year, 
July  1,  19<U  to  June  30,  1955),   p.  35-38. 
Pub.  195U. 

Progress  reports,  in  Your  Expt.  Sta.  Rpts.  (A  Rpt. 
of  the  Iowa  Agr.  Expt.  Sta.  for  the  two  years: 
July  1,  1951  to  June  30,  1953),  p.  19-20. 


Pub.  195ii. 


KANSAS 


Family  and  Food  Economics 
Correll,  M.G.      ~ 

Farm  incomes  and  living  costs  for  certain  Kansas 
farm  families,  193U-1950.  J.  Home  Econ.  U6(3): 
171-175-  195k. 

Williams,  S.W.,  Quackenbush,  G.G.,  Bartlett,  R.W. , 
Baumer",  E.F.  and  Cook,  H.L. 

Increasing  milk  consumption  in  schools. 
Michigan  Agr.  Expt.  Sta.  Sp.  Bui.  U03  (North 
Central  Regnl.  Pub.  60)  56  p.  1955-  (coop:  111., 
Ind.,  la.,  Ky.,  Mich.,  Minn.,  Mo.,  Neb.,  N.D., 
Ohio,  S.D.  and  Wis.  Agr.  Expt.  Stas.  and  USDA). 

Food  Composition  and  Nutritive  Value 

Beauchene,  R.E.,  Berneking,  A.D.,  Schrenk,  W.G., 
Mitchell,  H.L.  and  Silker,  R.E. 

The  quantitative  estimation  of  amino  nitrogen  by 
determination  of  bound  copper  with  the  flame 
photometer.  J.  Biol.  Chem.  2ll;(2):  731-739.  1951. 

Clark,  H.E.,  Wilmeth,  M.C.,  Harrison,  D.L.  and  Vail,  G.E, 
The  effect  of  braising  and  pressure  saucepan 
cookery  on  the  cooking  losses,  palatability,  and 
nutritive  value  of  the  proteins  of  round  steaks. 
Food  Res.  20(1) ?  35-Ul.  1955- 

Frazier,  J.C.,  Ascham,  L.,  Car dwell,  A.B.,  Fryer,  H.C. 
and  Willis,  W.W. 

Effect  of  supplemental  lighting  on  the  ascorbic 
acid  concentration  of  greenhouse  tomatoes. 
Amer.  Soc.  Hort.  Sci.  Proc.  6Ut  351-359.  195k. 
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KANSAS  (continued) 

Food  Composition  and  Nutritive  Value  (continued) 

Fryer,  H.C.,  Ascham,  L.,  Cardwell,  A.B.,  Frazier,  J.C. 
and  Willis,  W.W, 

Effect  of  fruit  cluster  position  on  the  ascorbic  acid 
content  of  tomatoes.  Amer.  Soc.  Hort.  Sci.  Proc.  61;: 
360-36U.  195U. 

Fryer,  H.C.,  Ascham,  L.,  Cardvrell,  A.B.,  Frazier,  J.C. 
and  Willis,  W.W. 

Relation  between  stage  of  maturity  and  ascorbic  acid 
content  of  tomatoes.  Amer.  Soc.  Hort.  Sci.  Proc.  6U: 
36^-371.  195U. 

Huguenard,  E.,  Ladesich,  C.H.  and  Tinklin,  G.L. 

Fresh  refrigerator  stored,  and  frozen  broccoli. 
J.  Home  Econ.  17(1):  3U-36.  1955. 

Schrenk,  T7.G. 

Chemical  composition  of  Kansas  wheat.  Kansas  Agr.  Expt. 
Tech.  Bui.  79,  U6  p.  1955. 

Westerman,  B.D.,  Oliver,  B.  and  Mackintosh,  D.L. 

Influence  of  chilling  rate  and  frozen  storage  on  B-complex 
vitamin  content  of  pork.  J.  Agr.-&  Food  Chem.  3(7):  603-605. 
1955. 

Westerman,  B.D.,  Oliver,  B.  and  May,  E. 

Improving  the  nutritive  value  of  flour.  VI.  A  comparison 
of  the  use  of  soya  flour  and  wheat  germ.  J.  Nutr.  ^U(2): 
225-236.  195U.  " 

Food  Processing 

Shogren,  M.D.  and  Shellenberger,  J. A. 

The  design,  construction,  and  use  of  micro  baking  equipment. 
Cereal  Chem.  31(6):  i;75-U82.  195U. 

Food  Quality 

Goertz,  G.E.,  Vail,  G.E.,  Harrison,  D.L.  and  Sanford,  P.E. 
Organoleptic  and  histological  characteristics  of  fresh 
and  frozen  stored  turkey  fed  high-density  rations. 
Poultry  Sci.  3U(3):  6I1O-6U8.  1955. 

Johnson,  J. A.,  Miller,  B.S.  and  Shellenberger,  J.A. 

The  baking  quality  of  Kansas  hard  red  winter  wheat. 
Bakers  Digest  29(1;)?  75-77,  92.  1955. 

Miller,  W.A. 

Effect  of  freezing  ground  pork  and  subsequent  storing 
above  32°  F.  upon  the  bacterial  flora.  Food  Technol. 
9(7):  332-33U.  1955. 


23 


KANSAS  (continued) 

Food  Quality  (continued) 

Miller,  W.A.  and  Smull,  M.L. 

Efficiency  of  cooling  practices  in  preventing 
growth  of  micrococci.  J.  Amer.  Dietet.  Assoc. 
31(5):  U69-U73.  1955. 

Hous  ing 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and 
utility  areas.  Ohio  Agr.  Expt.  Sta.  Res.  Bui.  761; 
(North  Central  Regnl.  Pub.  52)  63  p.  1955.   (coop: 
111.,  Ind.,  la.,  Mich.,  Minn,,  Mo.,  Neb.,  N.D.,  Ohio, 
S.D.  and  Wis.  Agr.  Expt.  Stas.  and  USDA) . 

Nutrition  and  Diet 

Clark,  H.E.,  Hooper,  A.S.  and  McCord,  M.L. 

The  nutritive  value  of  the  proteins  of  beef  ex- 
tracted with  different  solvents,  and  of  egg,  milk 
and  wheat  germ  for  the  growing  rat. 
J.  Nutr.  55(1):  63-79.  1955. 

Clark,  H.E.,  Harrison,  D.L.,  Soule,  R.P.,  Jr.  and 
Richardson,  D. 

The  nutritive  value  of  proteins  of  muscle  from 
hogs  fed  diets  supplemented  with  aureomycin  or 
terramycin  hydrochloride.  J.  Nutr.  56(1):  61-66. 
1955. 

Harman,  M.T. 

Some  effects  on  the  cortex  of  the  adrenal  glands 
of  guinea  pigs  deprived  of  vitamin  C  in  their  diet. 
Trans.  Kansas  Acad.  Sci.  57(h):  U61-U70.  195U. 

Miscellaneous 
Best,  C. 

A  career  for  the  curious  -  research.  J.  Home 
Econ.  h7(3):  200-201.  1955. 

KENTUCKY 

Family  and  Food  Economics 

Williams,  S.W.,  Quackenbush,  G.G.,  Bartlett,  H.W. , 
Baumer,  E.F.  and  Cook,  H.L. 

Increasing  milk  consumption  in  schools. 
Michigan  Agr.  Expt.  Sta.  Spec.  Bui.  U03 
(North  Central  Regnl.  Pub.  60)  56  p.  1955. 
(coop:  111.,  Ind.,  la.,  Kan.,  Mich.,  Minn., 
Mo.,  Neb.,  Ohio,  S.D.  arid  Wis.  Agr.  Expt.  Stas. 
and  USDA). 
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KENTUCKY   (continued) 

Food  Processing 

Haak,  F.J. ,  Imlay,  F.,  Kelley,  J.B.,  Kemp,  J.D.,  Insko,  W.M.,Jr. 
and  Olney,  A.J. 

Home  freezing  of  foods.  Kentucky  Ext.  Serv.  Cir.  527.  1955- 

Food  Quality 

Freeman,  T.R.  and  Richardson,  L.A. 

Lactic  acid  vs.  T.I. A.  in  sweet  cream.  Amer.  Milk  Rev. 
16(8):  58,  93.  19&. 

Kemp,  J.D. 

The  use  of  monosodium  glutamate  in  frozen  pork  sausage. 
Food  Technol.  9(7):  3UO-3UI.  1955. 

Miscellaneous 

Progress  reports  in  Kentucky  Agr.  Expt.  Sta.  66th  Ann. 
Rpt.  for  1953,  p.  57-58.  195U. 

LOUISANA 

Food  Quality 

Miller,  J.C.,  Jones,  L.G.,  Sistrunk,  W.A.,  Arthur,  J.C.,  Jr. 
and  McLemore,  T.A. 

Effects  of  conditions  of  storage  of  raw  materials  on 
chemical  properties  of  dehydrated  products.  J.  Agr.  & 
Food  Chem.  3(2):  151-155.  1955. 

Nutrition  and  Diet 

Moschette,  D.S. 

Metabolic  studies  with  pre-adolescent  girls.   I.   Utiliza- 
tion of  carotene.  J.  Amer.  Dietet.  Assoc.  3l(l):  3 7  — UU • 
1955. 

Patrick,  R.M.,  Richardson,  P.S.  and  Moschette,  D.S. 

Metabolic  studies  with  pre-adolescent  girls.   II.  Energy 
absorption.  J.  Amer.  Dietet.  Assoc.  31(2):  138-li;3.  1955* 

Williams,  V.R.  and  Mclntyre,  R.T. 

Preparation  and  partial  purification  of  a  highly  active 
aspartase  from  Bacterium  cadaver is .  Abs.  in  Fed.  Proc. 
(Fed.  Amer.  Soc.  Exptl.  Biol.)  ll;(l):  Pt.  I,  305.  1955. 

Miscellaneous 

Progress  reports  in  Louisana  Agr.  Expt.  Sta.  Ann.  Rpt. 
for  year  ending  June  30,  1953-5U.  p.  5-13,  108-111.   195U. 

MAINE 

Family  and  Food  Economics 
Merchant,  C.H. 

Consumer  acceptance  of  potatoes  of  various  qualities. 
Amer.  Potato  J.  32(5):  189-191.  1955. 


25 


MAINE  (continued) 

Food  Quality 

Akeley,  R.V.,  Stevenson,  F.J.  and  Cunningham,  C.E. 

Potato 'variety  yields,  total  solids,  and  cooking 
quality  as  affected  by  date  of  vine  killing. 
Amer.  Potato  J.  32(8) t   30^-313-  1955 • 

Highlands,  M.E.,  Licciardello,  J.J.  and  Herb,  S.F. 
Observations  on  the  lipid  constituents  of  white 
potatoes.  Amer;  Potatc  J.  31(11):  353-357.  195k. 

Treadway,  R.H.,  Heisler,  E.G.,  Whittenberger,  R.T., 
Highlands,  M.E.  and  Getchell,  G.S. 

Natural  dehydration  of  cull  potatoes  by  alternate 
freezing  and  thawing.  Amer.  Potato  J.  32(8):  293-303, 
1955. 

Housing 

Monroe,  M.M.,  Randall,  S.TT.  and  Bartlett,  H.D, 

Methods  and  apparatus  used  to  determine  bathroom 
space  requirements.  Maine  Agr.  Expt.  Sta.  Bui.  53* 
10  p..  1955. 

Oreford,  H.E.  and  Berger,  M. 

A  study  of  household  sdwage  dispo&al  systems. 
New  Jersey  Agr.  Expt.  Sta.  Bui.  781  (Northeast 
Regnl.  Pub.  2h),  22  p.  (coop:  Storrs  [Conn.],  N.J., 
N.Y.  (Cornell],  Pa.  and  R.I.  Agr.  Expt.  Stas.  and 
USDA). 

Various  authors 

Papers  on  research  methodology,  Northeast  Regnl. 
Farm  Housing  Project.  New  Jersey  Agr.  Expt.  Sta. 
Bui.  776  (Northeast  Regnl.  Pub.  2ii)  53  p.  (Pub.  195U). 
(coop:  Storrs  [Conn.],  N.Y.  [Cornell],  Pa.,  R.I.  and 
TT.Va.  Agr.  Expt.  Stas.  and  USDA). 

Nutrition  and  Die+ 

Clayton.  W.M.  and  Randall,  S.W.  .  • 

Blood  changes  following  breakfast  of . different  types. 
J.  Amer.  Dietet.  Assoc.  31(9)?  876-882.  1955. 

MARYLAND 

Food  Processing 

Krewatch,  A.V.,  Wiley,  R.C.,  Twigg,  B.A.,  Duncan,  A.A., 
Kerr,  M.H.,  Shaffner,  C.S.,  Arbuckle,  W.S.,  Coblentz,  J. 
and  Kerr,  R. 

Freezing  quality  foods.  Maryland  Univ.  Ext.  Bui.  151* 
26  p.  1955-  (coop:  USDA). 
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Food  Quality 

Kramer,  A.  and  Ogle,  W.L. 

Further  studies  on  the  effect  of  heat  processing 

on  tomato  juice  color.  Food  Technol.  9(h):   177-181;. 

1955- 

Livingston,  G.E.,  Pandit,  N.,  Steinberg,  M.A.  and  Fellers,  C.R. 
The  discoloration  of  pectin  gels.  Food  Technol.  9(1;): 
180-181;  •  1955. 

Nutrition  and  Diet 
Reid,  M.E. 

Nutritional  studies  with  the  guinea  pig.  J.  Nutr.  £6(2): 
21^-229.  1955. 

Miscellaneous 

Progress  reports  in  Maryland  Agr.  Expt.  Sta.  67th  Ann. 
Rpt.  for  the  year  1953-5U.  Maryland  Agr.  Expt.  Sta. 
Bui.  A-81,  p.  £6-58.  Pub.  1955. 

MASSACHUSETTS 

Food  Composition  and  Nutritive  Value 

Anderson,  E.E*,  Fagerson,  I.S.  and  Hayes,  K„M. 

Frozen  broccoli — an  outstanding  source  of  vitamin  C 
(ascorbic  acid).  Quick  Frozen  Foods  17(10):  55-56.  1955* 

Anderson,  E.E.,  Fagerson,  I.S.,  Hayes,  K.M.  and  Fellers,  C.R. 
Ascorbic  acid  and  sodium  chloride  content  of  commercially 
canned  tomato  juice.  J.  Amer.  Dietet.  Assoc.  30(12):  1250-1253- 
195U. 

Fagerson,  I.S.,  Anderson,  E.E.  and  Hayes,  K.M. 

Ascorbic  acid  content  of  frozen  Brussels  sprouts. 
J.  Home  Econ.  U6(10):  731-732.  195U. 

Fellers,  C.R.  and  Esselen,  W.B. 

Cranberries — and  cranberry  products.  Massachusetts 
Agr.  Expt.  Sta.  Bui.  l;8l.  62  p.  1955. 

Food  Processing 

Pflug,  I.J.  and  Esselen,  W.B. 

Heat  transfer  in  pasteurization  and  sterilization. 
Glass  Packer  33(7):  23-21;,  u7-l;8.  195U. 

Pflug,  I.J.  and  Esselen,  W.B. 

Heat  transfer  into  open  metal  thermoresistometer  cups. 
Food  Res.  20(3):  237-2U6.  1955. 

Food  Quality 

Anderson,  E.E.  and  Fellers,  C.R. 

Amount  and  character  of  connective  tissue  as  it 
relates  to  tenderness  in  beef  muscle.   Food  Technol. 
9(2):  80-86.  1955.  (coop:  USDA). 
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Food  Quality  (continued) 

Anderson,  E.E.,  Esselen,  Tir.B.  and  Fellers,  C.R. 
Factors  affecting  the  quality  of  pre-peeled 
potatoes.  Food  Technol.  8(12):  569-573.  195U. 

Anderson,  E.E.,  Lampi,  R.A.  and  Esselen,  T^".B. 

Stability  of  cucumber  peroxidase  in  salt  stock 
pickles  during  fermentation,  curing,  storage, 
and  packing.  Food  Technol.  9(9):   UU2-J4UU.  195$. 

Derosier,  N.W. ,  Esselen,  W.B.  and  Anderson,  E.E. 

Behavior  of  a  heat  resistant  food  spoilage  spore 
forming  anaerobe  inoculated  into  soils.  J.  Milk 
and  Food  Technol.  17(7):  207-209.  1951. 

Esselen,  W.B.  and  Levine,  A.S. 

Bacteriological  investigations  on  frozen  stuffed 
poultry.  J.  Milk  and  Food  Technol.  17(8):  2l;5-2li9. 
195U.  ' 

Eager son,  I.S. 

MSCH*  enhances  frozen  foods.  (-a-monos odium  glutamate). 
Research  in  Review  (Massachusetts  Agr.  Expt.  Sta.) 
h(l):  3.  1955- 

Kearns,  M.P.,  Fagerson,  I.S.  and  Fellers,  C.R. 

MSG  has  "staying  power".   Food  Engin.  27(U):  76-77. 
1955. 

Lopez,  A.,  Fellers,  C.R.  and  Powie,  T.D. 

Enzymic  inhibition  of  gelation  in  frozen  ep-g  yolk. 
J.  Milk  and  Food  Tech.  18(3):  77-80.   1955. 

Lopez,  A.,  Fellers,  C.R.  and  Povrie,  7/.D. 

Some  factors  affecting  gelation  of  frozen  egr  yolk. 
J.  Milk  and  Food  Technol.  17(11):  33^-339.   19^4. 

Vilece,  R.J.,  Fagerson,  I.S.  and  Esselen,  TT.B.  jr. 

Food  discoloration.  Darkening  of  food  purees  and 
concurrent  changes  in  composition  of  head-space  gas. 
J.  Agr.  &  Food  Chem.  3(5):  h33-^35.  1955. 

Westcott,  D.E.,  Livingston ,t  G.E.,  Esselen,  W.B.  Jr.  and 
Fellers,  C.R. 

Nonenzymatic  discoloration  of  green  bean  puree. 
Food  Res.  20(2):  lh9-l59.  1955. 

Nutrition  and  Diet 

Mohandes,  A.E.  and  Tertz,  A.T. 

Nutritive  value  of  fenugreek  as  supplement  to  Egyptian 
corn  diet.  Abs.  in  Fed.  Proc .  (Fed.  Amer.  Soc.  Exptl. 
Biol.)  1U(1):  Pt.  I,  I4I16.   1955. 
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Nutrition  and  Diet  (continued) 

Wertz,  A.W.  and  Holden,  E.M. 

Diet  of  expectant  mothers.  Research  in  Review  (Mass. 
Agr.  Expt.  Sta.)  U(l):  13.  195k. 

MICHIGAN 

Family  and  Food  Economics 

Larzelere,  J.E.  and  Shaffer,  J.D. 

Purchases  of  turkey  by  families  of  the  M.S. IT.  consumer 
panel,  1951-195U.  Michigan  Agr.  Expt.  Sta.  Quart.  Bui. 
38(1):  10U-109.  19^5. 

Quackenbush,  G.G.  and  Shaffer,  J.D. 

Factors  affecting  purchases  of  ice  cream  for  home  use. 
Michigan  Agr.  Expt.  Sta.  Tech.  Eul.  2h99   28  p.  1955 • 

Quackenbush,  G.G. 

Student  participation  and  use  of  milk  in  school  lunches. 
Michigan  Agr.  Expt.  Sta.  Tech.  Bui.  252,  36  p.  1955 • 

Shaffer,  J.D.  and  Quackenbush,  G.G. 

The  consumer  market  for  apples.  Michigan  Farm  Econ.  lij.9« 
3  P.  1955. 

Shaffer,  J.D.  and  Quackenbush,  G.G. 

Consumer  purchases  of  butter  and  oleomargarine. 
Michigan  Agr.  Expt.  Sta.  Tech.  Eul.  2h8,  32  p. 
1955. 

Shaffer,  J.D.  and  Quackenbusn,  G.G. 

Cooperation  and  sampling  in  four  years  of  M.S. IT. 
consumer  panel  operation.  Michigan  Agr.  Expt.  Sta. 
Quart.  Bui.  38(1):  85-103.  1955- 

Williams,  S.W.,  Quackenbush,  G.G.,  tsartlett,  R.W., 
Baumer,  E.F.  and  Cook,  H.L* 

Increasing  milk  consumption  in  schools.  Michigan  Agr. 
Expt.  Sta.  Spec.  Bui.  I4.O3  (North  Central  Regnl.  Pub.  60) 
56  p.,  1955*  (coop:  111.,  Ind.,  la.,  Kan.,  Ky.,  Minn., 
Mo.,  Neb.,  N.D.,  Ohio,  S.D.  and  Wis.  Agr.  Expt.  Stas. 
and  TJSDA). 

Food  Composition  and  Nutritive  Value 
Cederquist,  D.C.  and  Ohlson,  M.A. 

Nutritive  value  of  milk  produced  by  cows  fed  rations 
from  low  and  high  soils.  In  Plants,  Animals,  and  Man. 
Michigan  State  Univ.  Centennial  Symposium,  1855-1955* 
p.  62-67.  Pub.  1955. 

Dexter,  S.T. 

Nutritive  values  of  crops  and  cow's  milk  as  affected  by 
soil  fertility.   In  Nutrition  of  Plants,  and  Man. 
Michigan  State  Univ.  Centennial  Symposium,  1855-1955 j 
p.  9-13.  Pub.  1955- 
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Food  Composition  and  Nutritive  Value  (continued) 
Duncan,  C.T. 

Effects  of  fertilizer  practices  un  plant  composition. 
I.     Field  Results.      In  Nutrition  of  Plants,  Animals, 
and  Man.     Michigan  State  Univ.  Centennial  Symposium, 
1855-1955,  p.  20-26.  Pub.   1955. 

Evans,  R.J.,  Bandemer,  S.L.,  Bauer,  D.H.  and  Davidson,  J. A. 
The  vitamin  B12  content  of  fresh  and  stored  shell  eggs. 
Poultry  Sci.  3U(U):  922-928.  1955 •  also  abs.  in 
Michigan  Agr.  Expt.  Sta.  Quart.  Bui.  38(2):  333-33U. 
1955. 

Evans,  R.J.,  Bandemer,  S.L.,  Davidson,  J.A.,  Bauer,  D.H.  and 
Butts,  H.A. 

Cottonseed  rations'  effect  on  eggs.  Transfer  of  protein 
in  stored  shell  eggs  produced  by  hens  fed  crude  cotton- 
seed oil.  J.  Agr.~&  Food  Chem.  2(21):  1077-1080.  195U. 
also  abs.  in  Michigan  Agr.  Expt.  Sta.  Quart.  Bui.  37(3^: 

m.  1955. 

Norman,  A.G, 

Influence  of  environmental  factors  on  plant  composition. 
In  Nutrition  of  Plants,  Animals,  and  Man.  Michigan 
State  Univ.  Centennial  Symposium,  1855-1955 •  P»  lh-19- 
Pub.  1955. 

Power,  J.F.,  Sevenson,  R.M.  and  Cook,  R.L. 

Effects  of  fertilizer  practices  on  plant  composition. 
Greenhouse  results.      In  Nutrition  of  Plants,  Animals, 
and  Man.     Michigan  State  Univ.  Centennial  Symposium, 
1855-1955,  P.   27-31.     Pub.   1955. 

Whittier,  S.H.  and  Sell,   H.M. 

Effects  of  growth  regulators  on  plant  composition.      In 
Nutrition  of  Plants,  Animals,   and  Man.     Michigan  StaTie 
Univ.  Centennial  Symposium,   1855-1955,  p.  32-14; . 
Pub.   1955. 

Food  Preparation  and  Utilization 

Paul,  P.,  Sween,  E.  and  Bittner,  B. 

Dry  mix  and  frozen  baked  products.  III.  Dry  mix  and 
frozen  gingerbread.  J.  Home  Econ.  lj.7(k):  256-258.  1955« 
also  abs  in  Michigan  Agr.  Expt.  Sta.  Quart.  Bui.  38(1):  176- 
177.  1955;  38(2):  332-333.  1955. 

Food  Processing 

Gaston,  H.P.  and  Levin,  J.H. 

Transporting  red  cherries  in  water  from  orchard  to 
processing  plant.  Michigan  Agr.  Expt.  Sta.  Quart.  Bui. 
37(3) J  U37-te.  1955. 

Paul,  P.  and  Sween,  E. 

Frozen  pineapple  and  grapefruit.  Michigan  Agr.  Expt, 
Sta.  Quart.  Bui.  37(3):  335-338.  1955. 
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Food  Quality 

Allen,  C.H.  and  Fabian,  F.W. 

Comparison  of  Escherichia  coli  and  Streptococcus 
faecalis  as  a  test  organism  to  determine  the  sanitary 
quality  of  food.   Part  II.  J.  Milk  and  Food  Tech.  17(8): 
237-2U2.  1951. 

Bedford,  C.L.  and  Robertson,  W.F. 

Effect  of  pretreatments  on  the  quality  of  frozen  blueberries. 
Quick  Frozen  Foods  17(1):  53,  132,  13U.  195U. 

Bedford,  C.L.  and  Robertson,  W.F. 

The  effect  of  various  factors  on  the  drained  weight  of 
canned  cherries.  Food  Technol.  9(7):  321-323.  1955. 

Bedford,  C.L.  and  Robertson,  W.F. 

Harvest  maturity  and  ripening  of  peaches  in  relation  to 
quality  of  the  canned  and  frozen  products.  Michigan 
Agr.  Expt.  Sta.  Tech.  Bui.  2U5,  31  p.  1955. 

Demott,  B.J.,  Trout,  G.M.  and  Erunner,  J.R. 

Factors  relating  to  the  formation  of  a  fat-ring  on 
homogenized  milk.   Food  Res.  19(6):  603-609.  195U. 
also  abs.  in  Michigan  Agr.  Expt.  Sta_j_Quart .  Bul._3Z(3): 
hhb.     1955. 

Fulde,  R.C.  and  Fabian,  F.W. 

Electrode  potential  measurements  of  fermenting  sauerkraut 
as  influenced  by  Aerobacter  cloacae.  ApDl.  Microbiol. 
3(U):  198-201.  19^ 

Lyons,  P.R.  and  Mailman,  W.L. 

A  bacteriological  study  of  cottage  cheese  with  particu- 
lar reference  to  public  health  hazard.  J.  Milk  &  Food 
Technol.  17(12):  372-376.  195U.  also  abs.  in  Michigan 
Agr.  Expt.  Sta.  Quart.  Bui.  38(1):  172.  1955* 

Meloche,  H.P.,  Jr.  and  Fabian,  F.W. 

The  pectolytic  activity  of  extracts  of  different  types 
of  onions.  Food  Res.  20(1):  1-8.  1955. 

Paul,  P.C.,  Bean,  M.  and  Carlson,  R. 

Consumer  reasons  for  selection  of  certain  produce  items. 
Michigan  Agr.  Expt.  Sta.  Quart.  Bui.  37(3):  339-3U8. 
1955. 

Pflug,  I.J.,  Brandt,  N.W.  and  Isleib,  D.R. 

Specific  gravity  potato  separator.  Michigan  Agr.  Expt. 
Sta.  Quart.  Bui.  38(1):  29 -3U.  1955- 
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Food  Quality  (continued) 

Sheneman,  J.M.  and  Costilow,  R.N. 

Ascorbic  acid  as  a  preservative  for  sweet  cucumber 
pickles.  Appl.  Microbiol.  3(3):  186-189-  1955- 
also  abs.  in  Michigan  Agr.  Expt.  Sta.  Quart.  Bui.  38(1): 
177.  19#. 

Home  and  Institutional  Management 
Aldrich,  P.J. 

Tailor-made  recipes  for  modern  food  service. 
J.  Amer.  Dietet.  Assoc.  31(9):  898-900.  19^. 

Gross,  I.H. 

Home  management  of  working  and  non-working  homemakers 
with  young  children.  Michigan  Agr.  Expt.  Sta.  Quart. 
Bui.  37(3):  32U-33U.  19#- 

Housing 

Waver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and  utility 
areas.  Ohio  Agr.  Expt.  Sta.  Res.  Bui.  761*  (North  Central 
Regnl.  Pub.  $2)   63  p«  1955*  (coopi  111.,  Ind.,  la.,  Kan., 
Minn.,  Mo.,  Neb.,  N.q.,  Ohio,  S.D.  and  Wis.  Agr.  Expt. 
Stas^  and  USDA). 

Nutrition  and  Diet 

Beegle,  R.M.,  Roberts,  P.H.,  Howard,  N.,  Stiles,  J.S., 
Pesek,  I.C.,  Britton,  M.H.,  Biester,  A.,  Hutchison,  M.B., 
McCormick,  P.L.,  Leverton,  R.M.,  Chaloupka,  M.,  Burr ill,  L., 
Alsup,  B.,  Reynolds,  M.S.,  Lutz,  R.  and  Jolinette,  E. 
Weights  of  foods  eaten  per  meal  by  2h2  women  30  to  92 
years  of  age.  Michigan  Agr.  Expt.  Sta.  Tech.  Bui.  2hh 
(North  Central  Regnl.  Pub.  37)  32  p.  1951*.   (coop*  la., 
Minn.,  Neb.,  S.D.  and  Wis.  Agr.  Expt.  Stas.) 

Ohlson,  M.A. 

The  calcium  controversy.  J.  Amer.  Dietet.  Assoc.  3l(U): 
333-339.   1955.  also  abs.  in  Michigan  Agr.  Expt.  Sta. 
Quart.  Bui.  38(1):  177.  I9F5. 

Ohlson,  M.A.,  Brewer,  W.D.,  Kereluk,  D.,  Waggoner,  A.  and 
Cederquist,  D.C. 

Weight  control  through  nutritionally  adequate  diets. 
In  Weight  Control.  A  collection  of  papers  presented 
at  the  Weight  Control  Colloquium.   The  Iowa  State 
College  Press,  Ames,  Iowa,  Paper  No.  15,  p.  170-187. 
1955. 

Textiles  and  Clothing 

Form,  W.H.  and  Stone,  G.P. 

The   social  significance  of  clothing  in  occupational 
life.     Michigan  Agr.  Expt.  Sta.  Tech.  Bui.   2\\1  • 
53  p.     1955. 
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Textiles  and  Clothing  (continued) 
Stone,  G.P.  and  Form,  W.H. 

Clothing  inventories  and  preferences  among  rural  and 
urban  families.  Michigan  Agr.  Expt.  Sta.  Tech.  Pul. 
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Family  and  Food  Economics 

Williams,  S.W.,  Quackenbush,  GlG.,   Bartlett,  R.W., 
Baumer,  E.F.  and  Cook,  H.L. 

Increasing  milk  consumption  in  schools.  Michigan 
Agr.  Expt.  Sta.  Spec.  Bui.  I4O3  (North  Central  Regnl, 
Pub.  60)  56  p.   1955.  (coop:  111.,  la.,  Kan.,  Ky., 
Mich.,  Mo.,  Neb.,  N.D.,  Ohio,  S.D.  and  Wis.  Agr. 
Expt.  Stas.  and  USDA). 

Food  Composition  and  Nutritive  Value 
Montgomery,  R.  and  Smith,  F. 

The  carbohydrates  of  the  gramineae.  VII.  The  con- 
stitution of  a  water  soluble  hemicellulose  of  the 
endosperm  of  wheat  (Triticum  vulgare).   J.  Amer. 
Chem.  Soc.  77(12):  3325-3321".  1955- 

Food  Preparation  and  Utilization 
Jenness,  R. 

Recent  work  on  the  effects  of  milk  on  bread. 
Baker's  Digest  28(5):  27-31,  U3 •  1951;. 

Food  Processing 

Winter,  J.D.,  Hustrulid,  A.,  Trantanella,  S.,  Annan,  W.J. 
and  Swan son,  M.H.  . 

Freezing  foods  for  home  use.   Univ.  Minnesota  Ext. 
Serv.  Bui.  2hh,  hi   p.  Rev.  1955. 

Food  Quality 

Olson,  J.C.  Jr.  and  Nielsen,  A.J. 

Changes  in  bacterial  counts  and  flavor  of  dry  milks 
after  recombination  by  various  means  and  storage 
at  low  temperatures.  J.  Dairy  Sci.  38(1;):  361-370. 
1955. 

Housing 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and 
utility  areas.  Ohio  Agr.  Expt.  Sta.  Res.  Bui. 
76U  (North  Central  Regnl.  Pub.  52)  63  p.  1955. 
(coop?  111.,  Ind.,  la.,  Kan.,  Mich.,  Mo.,  Neb., 
N.D.,  Ohio,  S.D.  and  Wis.  Agr.  Expt.  Stas.  and 
USDA). 


33 

MINNESOTA  (continued) 

Nutrition  and  Diet 

Beegle,  R.M.,  Roberts,  P.H.,  Howard,  N.,  Stiles,  J.S., 

Pesek,  I.C.,  McCormick,  P.L.,  Leverton,  R.M.,  Chaloupka,  M., 
Burrill,  L.,  Alsup,  B.,  Reynolds,  M.S.,  Lutz,  R.  and 
Jolinette,  E. 

Weights  of  foods  eaten  per  meal  by  2l|2  women  30  to  92 
years  of  age.  Michigan  Agr.  Expt.  Sta.  Tech.  Bui.  2\xk» 
(North  Central  Regnl.  Pub.  37)  32  p.  195k.  (coop? 
Mich.,  la.,  Neb.,  S.D.  and  Wis.  Agr.  Expt.  Stas.) 

Biester,  A.  and  Zeitler,  E.E. 

As  women  grow  older.  Minnesota  Farm  and  Home  Sci. 
12(3):  17,  19.  1955. 

Boyer,  P.D.,  Koeppe,  O.J.,  Luchsinger,  W.W.  and  Falcone,  A.B. 
Mechanisms  of  participation  of  ATP  in  enzymic  syntheses, 
Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  lli(l): 
Pt.  I,  18^ .  1955. 

Gander,  J.E.  and  Schultze,  M.O. 

Concerning  the  alleged  occurrence  of  an  "animal  protein 
factor"  required  for  the  survival  of  young  rats.   I. 
Studies  with  unpurified  rations.  J.  Nutr.  ^5(U) s  5U3-C>^7* 
1955- 

Hedin,  P. A.  and  Schultze,  M.O. 

Maternal  diet  and  other  factors  affecting  the  lipid 
content  of  livers  of  very  young  rats.  J.  Nutr.  56(1): 
129-138.  1955. 

Leichsenring,  J.M.,  Morris,  L.M.,  Lamison,  S.A.  and 
Holbert,  M.L. 

Blood  cell  values  for  healthy  adolescents.  Amer.  J. 
Dis.  Children  90(2):  159-163.  1955. 

Liener,  I.E.  and  Viswanatha,  T. 

Reproductive  performance  of  rats  receiving  corn  oil 
or  butterfat  in  presence  of  sulfathalidine.  Abs.  in 
Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  lU(l): 
Pt.  I,  hhl.     1955. 

Schultze,  M.O. 

Concerning  the  alleged  occurrence   of  an  "animal  protein 
factor"  required  for  the  survival  of  young  rats.      II. 
Reproduction  of  rats  fed  protein-free  amino  acid 
rations.     J.  Nutr.   H(h):  559-575.     1955. 

Schultze,  M.O. 

Effects  of  malnutrition  in  early  life  on  subsequent 
growth  and  reproduction  of  rats.  J.  Nutr.  56(1) r 
25-33.  1955. 


3b 


MINNESOTA  (continued) 


Nutrition  and  Diet  (continued) 
Schultze,  M.O. 

Weight  increments  of  suckling  rats  as  affected  by 
litter  size  and  maternal  diet.  J.  Nutr.  ^h(3):  U^3-U60. 
1951;. 

Textiles  and  Clothing 
""Morris,  M.A. 

Thermal  insulation  of  single  and  multiple  layers  of  fabrics. 
Textile  Res.  J.  25(9):  766-773.  1955- 

MISSISSIPPI 

Family  and  Food  Economics 
Dickins,  D. 

Advertising  dairy  products  in  rural  grocery  stores. 
J.  Marketing  19(3):  268-270.  1955. 

Dickins,  D. 

Effects  of  industrialization  on  egg,  milk,  broiler 
sales.  Mississippi  Farm  Res.  18(5):  7.  1955* 

Dickins,  D. 

Preferences   for  dairy  products.     Mississippi  Farm 
Res.   18(2) t   6.     1955". 

Dickins,  D. 

Advertising  dairy  products  in  rural  grocery  stores. 
J.  Marketing  19(3):  268-270.  1955. 

Dickins,  D.,  Welch,  L.D.  and  Christian,  T.E. 

Industrialization  and  a  market  for  food  products  in  the 
Kosciusko  trade  area.  Mississippi  Agr.  Expt.  Sta. 
Bui.  53U,  27  p.,  1955. 

Dickins,  D.,  Welch,  L.D.  and  Christian,  W.E. 

Industrialization  and  a  market  for  food  products  in 
the  Columbia  trade  area.  Mississippi  Agr.  Expt. 
Sta.  Bui.  537,  27  p.  1955- 

Food  Composition  and  Nutritive  Value 
Almon,  L.  and  Sheets,  0. 

Research  shows  collards  high  in  food  value. 
Mississippi  Farm  Res.  18(6) r  6.  1955* 

Jenkins,  VI. F. 

Post-harvest  changes  in  refrigerated  and  non -refrigerated 
Southern  peas.  Amer.  Soc.  Hort.  Sci.  Proc.  6ii:  327-330. 
195k. 


35 


MISSISSIPPI  (continued) 

Food  Composition  and  Nutritive  Value  (continued) 

Sheets,  O.A.,  Permenter,  L.,  Wade,  M.,  Gieger,  M., 

Anderson,  W.S.,  Peterson,  W.J.,  Rigney,  J. A.,  Wake ley, 
J.T.,  Cochran,  F.D.,  Eheart,  J.F.,  Young,  R.W.  and 
Massey,  P.H.,  Jr. 

The  nutritive  value  of  collards.   Pt.  I.  Effects  of 
nitrogen  level,  variety,  maturity,  and  cooking  on 
vitamin  and  mineral  content,  and  of  storage  on  vitamin 
content  of  collards.  Pt.  II.  Effects  of  nitrogen  and 
lime  level  on  vitamin  and  mineral  content  and  con- 
stituents of  proximate  analyses  of  collards.  Southern 
Coop.  Ser.  Bui.  39,  32  p.  l%h .  (coop:  N.C.  and  Va. 
Agr.  Expt.  Stas.) 

Sheets,  0.,  Wade,  M.  and  Gieger,  M. 

A  comparison  between  the  diets  of  families  living 
on  unproductive  and  productive   farms   including 
analyses  of  mineral  content  of  six  commonly  used 
home-produced  vegetables  and  of  soils   in  which 
they  are  grown.     Mississippi  Agr.  Expt.  Sta.  Bui.  533 > 
1U  p.     1955. 

Miscellaneous 

Dickins,  D. 

Home  economists  at  work  on  problems  of  nutrition. 
Mississippi  Farm  "Res.  18(7):  3-7.  1955* 

Progress  reports  in  Mississippi  Agr.  Expt,  Sta* 
67th  Ann.  Rpt.  for  the  fiscal  year  ending  June  30, 

195U.  p.  3h,   UU-U6.  Pub.  195U. 

MISSOURI 

Family  Life  and  Child  Development 
Gregory,  O.Z. 

Reaction  of  home  economics  freshmen  women  to  personal 
and  family  life  situations.  Missouri  Agr.  Expt.  Sta. 
Res.  Bui.  565,  31  p.  1951. 

Family  and  Food  Economics 

Birmingham,  E.,  Brady,  D.E.,  Hunter,  S.M.,  Grady,  J.C.  and 
Kiehl,  E.R. 

Fatness  of  pork  in  relation  to  consumer  preference. 
Missouri  Agr.  Expt.  Sta.  Res.  Bui.  5U9,  23  p.  195k. 

Williams,  S.W.,  Quackenbush,  G.G.,  Bartlett,  R.W., 
Baumer,  E.F.  and  Cook,  H.L. 

Increasing  milk  consumption  in  schools.  Michigan 
Agr.  Expt.  Sta.  Spec.  Bui.  1*03  (North  Central  Regnl. 
Pub.  60)  56  p.  1955«  (coop:  111.,  Ind.,  la.,  Kans., 
Ky.,  Mich.,  Minn.,  Neb.,  N.D.,  Ohio,  S.D.  and  Wis. 
Agr.  Expt.  Stas.  and  USDA). 
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MISSOURI  (continued) 


Food  Composition  and  Nutritive  Value 

Gehrke,  C.W.,  Runyon,  C.V.  and  Pickett,  E.E. 

A  quantitative  spectrographic  method  for  the  determina- 
tion of  tin,  copper,  iron,  and  lead  in  milk  and  milk 
products.   The  effect  of  storage  on  the  concentration 
of  these  metals  in  evaporated  milk.  J.  Dairy  Sci.  37(12): 
lU01-lii08.  195U- 

Murneek,  A.E.,  Maharg,  L.  and  Wittwer,  S.H. 

Ascorbic  acid  (vitamin  C)  content  of  tomatoes  and  apples. 
Missouri  Agr.  Expt.  Sta.  Res.  Bui.  568.  2li  p.  195U. 

Food  Preparation  and  Utilization 

Cunningham,  M.  and  Maharg,  L.G. 

Cookies  for  children.  Missouri  Agr.  Expt.  Sta.  Bui.  656. 
8  p.  1955. 

Kinter,  T.C.  and  Mangel,  M. 

Vinegars  and  salad  dressings.  Missouri  Agr.  Expt.  Sta. 
Bui.  631,  8  p.  195k. 

Maharg,  L.G.  and  Mangel,  M. 

Using  nonfat  dry  milk  solids  in  home  prepared  foods. 
II.  Soups,  main  dishes,  yeast  breads,  desserts  and 
milk  drinks.  Missouri  Agr.  Expt.  Sta.  Bui.  632. 
15  p.  195U. 

Food  Quality 

Burnett,  M.C.,  Gehrke,' C.W.  and  Brady,  D.E. 

Dehydrated  meat.  Volatile  components  of  vacuum-packed 
dehydrated  pork.  J.  Agr.  &  Food  Chem.  3(6):  521; -531.  1955. 

Funk,  E.M.,  Forward,  J.  and  Lorah,  M. 

Maintaining  quality  in  shell  eggs  by  heat  treatment. 
Missouri  Agr.  Expt.  Sta.  Res.  Bui.  550.  22  p.  195k. 

Henrickson,  R.L.,  Brady,  D.E.,  Gehrke,  C.T7.  and  Brooks,  R.F. 
Dehydrated  pork  studies.  Removal  of  glucose  by  yeast 
fermentation.  Food  Technol.  9(6):  290-292.  1955* 

Hous  ing 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchesn  and  utility 
areas.  Ohio  Agr.  Expt.  Sta.  Res.  Bui.  76U  (North 
Central  Regnl.  Pub.  52)  63  p.  1955.  (coop:  111.,  Ind., 
la.,  Kan.,  Mich.,  Minn.,  Neb.,  N.D.,  Ohio,  S.D.  and 
Wis.  Agr.  Expt.  Stas.  and  USDA). 

Nutrition  and  Diet 

Bruemmer,  J.H.,  O'Dell,  B.L.  and  Hogan,  A.G. 

Maternal  vitamin  B^  deficiency  and  nucleic  acid  content 
of  tissues  from  infant  rats.  Proc.  Soc.  Exptl.  Biol.  & 
Med.  88(3) s  U63-U66.  1955- 
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MISSOURI  (continued) 

Nutrition  and  Diet  (continued) 

Gehrke,  C.7. ,  Af f sprung ,  H.E.  and  Lee,  Y.C. 

Direct  ethylenediaminetetraacetate  titration 
procedure  for  calcium  in  biological  substances  and 
anion  exchange  separation  of  phosphate.  Missouri 
Agr.  Expt.  Sta.  Res.  Bui.  570.  10  p.  195U. 

Hogan,  A.G.j  House,  W..B.  and  Regan,  7.0. 

Effect  on  guinea  pigs  of  consuming  an  excessive  quan- 
tity of  phosphates.  Missouri  Agr.  Expt.  Sta.  Res. 
Bui.  567,  8  p.  195U. 

Hogan,  A.G. 

Vitamins  in  human  and  animal  nutrition.  Missouri 
Agr.  Expt.  Sta.  Bui.  6U7-  20  p.  1955. 

House,  7.B.  and  Hogan,  A.G. 

Injury  to  guinea  pigs  that  follows  a  high  intake  of 
phosphates.   The  modifying  effect  of  magnesium  and 
potassium.  J.  Nutr.  55(3):  507-517.  1955. 

0'Dell,  B.L.,  Stolzenberg,  S.J.,  Eruemmer,  J.H.  and 
Hogan,  A.G. 

The  ant ithyro toxic  factor:  its  solubilization  and 
relation  to  intestinal  zanthine  oxidase.  Arch. 
Biochem.  &  Biophys.  5U(1):  232-239.  1955. 

Overholser,  M.D.,  Whitley,  J.R.,  0'Dell,  B.L.  and  Hogan,  A.G. 
The  ventricular  system  in  hydrocephalic  rat  brains 
produced  by  a  deficiency  of  vitamin  B-^  or  of  folic 
acid  in  the  maternal  diet.  Anat.  Rec.  120(U)t  917-933. 
1955. 

Textiles  and  Clothing 

Blase,  B.7. ,  Leach,  M.L.  and  Ginter,  A.E. 

A  comparison  of  four  resin  finished  and  mill  finished 
cotton  fabrics.  Missouri  Agr.  Expt.  Sta.  Res.  Eul.  566, 
16  p.  1951u 

Miscellaneous 

Progress  reports  in  Missouri  Agr.  Expt.  Sta.  Bui.  621. 
Ann.  Rpt.  for  1951-52,  p.  35-37.  Pub.  195k. 

Progress  reports  in  Missouri  Agr.  Expt.  Sta.  Bui.  6U3 - 
Ann.  Rpt.  for  1952-53,  p.  3-6,  21-23,  U-U2.  Pub.  1955. 
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MONTANA 

Food  Quality 

Odland,  L.M.,  Hay fie Id,  H.L.  and  Page,  L. 

The  influence  on  palatability  of  certain  grain  combina- 
tions ,  fish  solubles  and  of  vitamin  B]_2  -  aureomycin 
supplement  in  poultry  rations.  Poultry  Sci.  3U(U): 
822-831.  1955. 

Page,  L.,  Mayfield,  H.L.  and  Odland,  L.M. 

Berry  and  vegetable  varieties  suitable  for  home  freezing. 
Montana  Agr.  Expt.  Sta.  Bui.  $0$,   15  p.,  processed.  19!?!? • 

Nutrition  and  Diet 

Odland,  L.M.,  Page,  L.  and  May fie id,  H.L. 

Dental  studies  of  Montana  college  freshmen  and  of  Montana 
adolescents.  Montana  Act.  Expt.  Sta.  Bui.  506,  28  p.  1955* 

Odland,  L.M. 

Tea  and  toast  won't  do.  Montana  Farmer-Stockman  \\2   (20)  j 
26.  1955. 

NEBRASKA 

Family  and  Food  Economics 

Schlaphoff,  D.  and  Berema,  J. P. 

Home  production  by  farm  families  in  a  Nebraska  county. 
J.  Home  Econ.  U7(6):  U00-l;03.  1955. 

Williams,  S.W.,  Quackenbush,  G.G.,  Bartlett,  R.W.,  Baumer,  E.F. 
and  Cook,  H.L. 

Increasing  milk  consumption  in  schools.  Michigan  Agr. 
Expt.  Sta.  Spec.  Bui.  L03  (North  Central  Regnl.  Pub.  60) 
56  p.  1955*  (coop:  111.,  Ind.,  la.,  Kan.,  Ky.,  Mich., 
Minn.,  Mo.,  N.D.,  Ohio,  S.D.  and  Wis.  Agr.  Expt.  Stas. 
and  USDA). 

Family  Life  and  Child  Development 
Cannon,  K.L. 

Because  of  medical  science  more  mothers  and  babies  live. 
Nebraska  Agr.  Expt.  Sta.  Quart.  3(2):  10-11.  Fall  19^U- 

Staples,  R.  and  Smith,  J.W. 

Attitudes  of  grandmothers  and  mothers  toward  child 
rearing  practices.  Child  Devlpmt.  25(2):  91-97.  195U. 

Food  Preparation  and  Utilization 
Feenery,  R.E. 

The  properties  of  eggs  in  relation  to  baking  and  pre- 
mises. Baker's  Digest  29(1):  23-26.  1955* 

Food  Quality 

Williams ,  I.L.  and  Tung,  F.D. 

The  effect  of  sweating  on  keeping  quality  of  shell  eggs. 
Food  Res.  20(3) j  221-225.  1955. 
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NEBRASKA  (continued) 

Housing 

Trotter,  V.T.  and  Lis ton,  M.I. 

Farm  family  housing  needs  and  preferences  in  Nebraska. 
Nebraska  Agr.  Expt.  Sta.  Bui.  17£,  122  p.  19£U. 

Trotter,  V.Y. 

Many  T  houses  could  be  remodeled.  Nebraska  Agr.  Expt. 
Sta.  Quart.  3(U)t  12.  19&. 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and  utility 
areas.  Ohio  Agr.  Expt.  Sta.  Res.  Bui.  76U  (North 
Central  Regnl.  Pub.  <2)   6'3  p.  19£5»  (coop:  111., 
Ihd.,  la.,  Kan.,  Mich.,  Minn.,  Mo.,  N.D.,  Ohio,  S.D. 
and  Wis.  Agr.  Expt.  Stas.  and  USDA). 

Nutrition  and  Diet 

Beegle,  R.M.,  Roberts,  P.H.,  Howard,  N.,  Stiles,  J.S., 
Pesek,  I.C.,  Britton,  M.H.,  Biester,  A.,  Hutchison,  M.B., 
McCormick,  P.L.,  Leverton,  R.M.,  Chaloupka,  M.,  Bur rill,  L.. 
Alsup,  B.,  Reynolds,  M.S.,  Lutz,  R.  and  Jolinette,  E. 
Weights  of  foods  eaten  per  meal  by  2l;2  women  30  to  92 
years  of  age.  Michigan  Agr.  Expt.  Sta.  Tech.  Bui.  2hh 
(North  Central  Regnl.  Pub.  37)  32  p.  195&.  (coop:  la., 
Mich.,  Minn.,  S.D.  and  Wis.  Agr.  Expt.  Stas.) 

Leverton,  R.M.,  Johnson,  N.,  Ellison,  J.,  Skellenger,  M., 
Geschwender,  D.  and  Schmidt,  F. 

Amino  acid  requirement  of  young  women.   IV.  Phenylalanine. 
Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.) 
lli(l):  Pt.  I,  Ua.  19^5.  (coop.  USDA). 

Swanson,  P.,  Leverton,  R.,  Gram,  M.R.,  Roberts,  H.  and 
Pesek,  I. 

Blood  values  of  women:  cholesterol.  J.  Gerontol.  10(1): 
hX-hl •     i-955'    (coop.  Iowa  Agr.  Expt.  Sta.). 


None. 


Food  Preparation 


NEVADA 


NEST  HAMPSHIRE 


Hepler,  J.R.,  Rich,  A.E.,  Conklin,  J.G.  and  Ellis,  E.E, 

Tomatoes  for  New  Hampshire.  New  Hampshire  Agr.  Expt. 
Sta.  Ext. -Ext.  Cir.  yik.   23  p.  19££. 


Food  Quality 


Prince,  F.S.  and  Blood,  P.T. 

Potato  quality.  New  Hampshire  (Agr.  Expt.  Sta.) 
Prog.  Rpt.  1(2):  l-$.     ±955* 
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NEW  HAMPSHIRE  (continued) 

Nutrition  and  Diet 

Light,  A.M.  and  Shimer,  S.R. 

Human  nutrition  research.  New  Hampshire  (Agr.  Expt. 
Sta.)  Prog.  Rpt.  1(2) j  9-10.   1955. 

Miscellaneous 

Progress  reports  in  New  Hampshire  Agr.  Expt.  Sta.  Bui.  i;l8 
for  July  l/l953  to  June  30,  195U,  p.  7,  30-31.  Pub.  1955- 

NEW  JERSEY 

Food  Processing 
Ball,  CO. 

Studies  on  high  temperature  sterilization  of  evaporated 
milk  with  emphasis  on  stability  aspects.  Food  Technol. 
20(h):  351-370.   1955. 

Household  Equipment 
Smith,  D.V. 

Which  do  you  prefer  in  home  freezers  upright  or  horizontal? 
(New  Jersey  Agr.  Expt.  Sta.)  37(3):  11-12.  1955- 

Housing 

Or ford,  H.E.  and  Berger,  M. 

A  study  of  household  sewage  disposal  systems.  New  Jersey 
Agr.  Expt.  Sta.  Bui.  781  (Northeast  Regnl.  Pub.  2h) 
22  p.  1955.  (coop:  Storrs  {Conn.],  Me.,  N.H.,  N.Y.  [Cornell], 
Pa.,  R.I.  and  Vt.  Agr.  Expt.  Stas.  and  USDA) . 

Various  authors 

Papers  on  research  methodology.  Northeast  Regnl. 
Farm  Housing  Project.  New  Jersey  Agr.  Expt.  Sta. 
Bui.  776  (Northeast  Regnl.  Pub.  2ii)  53  p.  (coop: 
Storrs  [Conn.],  Me.,  N.Y. [Cornell] ,  Pa.,  R.I.  and 
TT.Va.  Agr.  Expt.  Stas.  and  I1SDA) .  (Pub.  195U) . 

Nutrition  and  Diet 
Babcock,  M.J. 

Methods  for  measuring  fingernail  growth  rates  in  nutritional 
studies.  J.  Nutr.  55(2):  323-336.  1955. 

Babcock,  M.J.,  Church,  H.N.  and  Gates,  L.O. 

Nutritional  status  of  industrial  workers .   I.  Dietary 
blood,  and  physical  findings)   II.  Effects  of  education, 
age,  income  and  ethnic  groups.  Milbank  Mem.  Fd.  Quart. 
32(h):  321-3^2.  195U;  33(2):  137-151.  1955- 

NEW  MEXICO 

Food  Preparation  and  Utilization 

Cake  and  mix  recipes  for  high  altitudes  in  New  Mexico. 
New  Mexico  Agr.  Col.  Ext.  Cir.  261,  29  p.  1955. 
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NEW  MEXICO  (continued) 


Miscellaneous 


Progress  report  in  New  Mexico  Agr.  Expt.  Sta.  65th  Ann. 
Rpt.  for  the  fiscal  year  ending  June  30*  195k ,  p.  U0-l;2. 
Pub.  195U. 

NEW  YORK  (CORNELL) 

Family  and  Food  Economics 
Knoll,  M.M. 

Economic  contributions  to  and  from  individual  members 
of  families  and  households.  J.  Home  Econ.  U7(5)? 
323-326.  1955. 

Food  Preparation  and  Utilization 

Briant,  A.M.  and  Willman,  A.R. 

Baking  with  New  Tork  State  pastry  flour.  Cakes, 
cookies  and  pies.  N.Y.  State  Col.  Agr.  Ext., 
Cornell  Ext.  Bui.  929,  16  p.  1955. 

Briant,  A.M.  and  Willman,  A.R. 

Baking  with  New  York  State  pastry  flour.  Quick  breads. 

N.Y.  State  Col.  Agr.  Ext.,  Cornell  Ext.  Bui.  921;, 
8  p.  1955. 

Briant,  A.M. 

Chocolate  cakes.  Farm  Res.  {New  York  State  and 
Cornell  Agr.  Expt.  Stas.]  21(1):  11.  1955. 

Hansuld,  M.K.  and  Briant,  A.M. 

The  effect  of  citric  acid  on  selected  edible 

starches  and  flours.  Food  Res.  19(6);  581-589.  195U. 

Knickrehm,  M.E.  and  Longree,  K. 

Baking  with  New  York  State  pastry  flour.  Hot  breads. 
N.Y.  State  Col.  Agr.  Ext.,  Cornell  Ext.  Bui.  925, 
15  p.  1955. 

Food  Quality 

"  Greig,  W.S.  and  Smith,  0» 

Potato  quality.   IX.  Use  of  sequestering  agents  in 
preventing  after-cooking  darkening  in  pre-peeled 
potatoes.  Amer.  Potato  J.  32(1):  1-6.  1955 

Hartman,  J. 

A  possible  objective  method  for  the  rapid  estimation 
of  flavors  in  vegetables.  Amer.  Soc.  Hort.  Sci. 
Proc.  6lu  335-3U2.  195k . 

Longree,  K.  and  White,  J.C. 

Cooling  rates  and  bacterial  growth  in  food  prepared 
and  stored  in  qtiantity.  I.  Broth  and  white  sauce. 
J.  Amer.  Dietet.  Assoc.  31(2):  12k-132.  1955. 
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Food  Quality  (continued) 

Longree ,  K. 

How  you  can  prevent  after-peeling  discoloration  of  potatoes. 
Hospital.Mgt.  77(1-6):  76-78,  82.  195U. 

Rasmus sen,  M.P. 

Potato  specific  gravity  studies.  Amer.  Potato  J.  32 (5):  192- 
19U.  1955. 

Sawyer,  R.L.  and  Dallyn,  S.L. 

The  effect  of  gamma  irradiation  on- storage  life  of  potatoes. 
Amer.  Potato  J.  32(1;)  t  1U1-1U3-  1955. 

Smith,  0.  and  Muneta,  P. 

Potato  quality.  VIII.  Effect  of  foliar  applications  of 
sequestering  and  chelating  agents  on  after-cooking  darkening. 
Amer.  Potato  J.  31(12):  U0U-U09.  195U. 

Home  and  Institutional  Management 

Longree,  K.  and  Felt,  S.A. 

Quantity  white  sauce  mix  saves  time,  money.   Farm  Res. 
[New  York  State  and  Cornell  Stas.]  21(3):  2.  1955. 

'  Stiedl,  R.E. 

What  height  for  your  electric  oven.  N.Y.  State  Col.  Agr* 
Ext.,  Cornell  Ext.  Bui.  9h$ ,  h   p.  1955« 

Housing 

Beyer,  G.H. 

Field  observation  technique  in  housing  research.  In 
Papers  on  Methodology,  Northeast  Regnl;  Housing  Project 
(Northeast  Regnl.  Pub.  20).  New  Jersey  Agr.  Expt.  Sta. 
Bui.  776.  53  P»  (coop:  Storrs  [Conn.],  Me.,  N.J.,  Pa.," 
R.I.  and  W.Va.  Agr.  Expt.  Stas.  and  USDA).  [Pub.  195U] . 

Beyer,  G.H. 

Home  selection  and  home  management.  Marriage  &  Family 
Living  17(2):  H;3-l5l.  1955. 

Loper,  R.M. 

An  expansible  house.  N.Y.  State  Col.  Home  Econ.  (Cornell) 
Misc.  Bui.  22",  23  p.,  1955. 

Montgomery,  J.E.  and  Elliott,  C.H.,  Jr. 

Application  of  research  methods  to  psychological  aspects 
of  housing.   In  Papers  on  Methodology,  Northeast  Regnl. 
Housing  ProjecT  (Northeast  Regnl.  Pub.  20)  New  Jersey 
Agr.  Exp.  Sta.  Bui.  776.  53  p.  (coop:  Storrs  [Conn.], 
Me.,  N.J.,  Pa.,  R.I.  and  W.Va.  Agr.  Expt.  Stas.  and  USDA)» 
[Pub.  195U]. 
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Housing  (continued) 

Orford,  H.E.  and  Berger,  M. 

A  study  of  household  sewage  disposal  systems.  New 
Jersey  Agr.  Expt.  Sta.  Eul.  781,  22  p.  1955.   (North- 
east Regnl.  Pub.  2ii)  (coop:  Storrs  [Conn.],  Me.,  N.J., 
Pa.  and  R.I.  Agr.  Expt.  Stas.  and  USDA). 

Nutrition  and  Diet 

Bharucha,  R.P.  and  McCay,  CM. 

The  retention  of  calcium  from  gypsum  and  phytin  by  the 
albino  rat  in  relation  to  life  span.   J.  Gerontol. 
9(10:  1*39-1*1*5.  195U. 

Brine,  C.L.  and  Johnston,  F.A. 

Factors  affecting  calcium  absorption  by  adults. 
J.  Amer.  Dietet.  Assoc.  31(9):  883-888.  1955. 

D'Asaro,  B.S.,  Young,  R.G.  and  Williams,  H.H. 

Biochemistry  of  the  eye.   III.  Lipids  of  the  lens, 
cornea,  iris,  ciliary  body,  and  retina.  Arch.  Ophth. 

51(5) t  596-598.  1951*. 

Fryer,  J.H.,  Moore,  N.S.,  Williams,  H.H.  and  Young,  CM. 
Satiety  values  of  isocaloric  diets  for  reducing, 
J.  Dietet.  Assoc.  31(9):  868-875.  1955. 

Huang,  T.C,  Ulrich,  H.E.  and  McCay,  CM. 

Antibiotics,  growth,  food  utilization  and  the  use  of 
chromic  oxide  in  studies  with  rabbits.  J.  Nutr. 
5U(1*):  621-630.  1951*. 

Lloyd,  L.E.  and  McCay,  CM. 

The  utilization  of  nutrients  by  dogs  of  different 
ages.  J.  Gerontol.  10(2):  182-187.  1955. 

McCay,  C. 

A  simplified  nutrition  program  for  the  latter  half 
of  life.  Amer.  Geriatics  Soc.  2(7):  1+17-1*21.  1951*. 

Maynard,  L.A. 

How  should  the  nutritionist  regard  additives? 
J.  Amer.  Dietet.  Assoc.  31(1*):  329-332.  1955. 

Ringler,  I.,  Becker,  N.  and  Nelson,  W.L. 

Coenzyme  A  and  diphosphopyridine  nucleotide  in 
guinea  pig  mammary  tissue.  Arch.  Biochem.  &  Biophys. 
52(2):  31*8-352.  195U. 

Sperling,  G.,  Lovelace,  F.,  Barnes,  L.L.,  Smith,  C.A.H., 
Saxton,  J. A.,  Jr.  and  McCay,  CM. 

Effect  of  long  time  feeding  of  whole  milk  diets  to 
white  rats.  J.  Nutr.  55(3):  399-1*11*.  1955. 
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Nutrition  and  Diet  (continued) 

Wilcox,  F.W.,  Jr.  and  Daniel,  L.J. 

Reduced  lysis  at  high  concentrations  of  lysozyme. 
Arch.  Biochem.  &  Biophys.  52(2) s  305-312.  195U. 

Woo ten,  J.F.,  Young,  R.O.  and  Williams,  H.H. 

Biochemistry  of  the  eye.  I.  Chromatographic  investi- 
gation of  free  amino  acid  constituents  of  vitreous 
humor.  Arch.  Ophth.  51(5):  589-592.  195k. 

Young,  CM. 

Helping  the  overweight  individual.  In  Weight  Control. 
A  collection  of  papers  presented  at  The  Weight  Control 
Colloquium.  The  Iowa  State  College  Press,  Ames,  Iowa. 
Paper  No.  16,  p.  188-198.  1955. 

Young,  R.C  and  Williams,  H.H. 

Biochemistry  of  the  eyes.  II.  Gelatinous  protein  of 
vitreous  body.  Arch.  Ophth.  51(5):  593-595.  1951. 

Textiles  and  Clothing 
Stout,  E. 

•♦Winter  cottons*  tested  at  Cornell.  Farm  Res.  [New 

York  State  and  Cornell  Agr.  Expt.  Stas.]  20(h):  15.  195h. 

NEW  YORK  (STATE) 

Food  Quality 

Clark,  W.L.  and  Moyer,  J.C. 

The  surface  darkening  of  sliced  beets.  Food  Technol. 
9(6):  308-313.  1955. 

Hand,  D.B.,  Moyer,  J.C.  and  Wagenknecht,  A.C 

Effect  of  drying  conditions  on  moisture  retention  and 
density  of  dehydrated  peas.  Food  Technol.  9(5):  219-222. 
1955.  ' 

Hand,  D.B.,  Moyer,  J.C,  Ransford,  J.R.  and  Hening,  J.C. 
Effect  of  processing  conditions  on  the  viscosity  of 
tomato  juice.  Food  Technol.  9(5):  228-235 •  1955. 

Holley,  R.W.,  Stoyla,  B.  and  Holley,  A.D. 

The  identification  of  some  volatile  constituents  of 
concord  grape  juice.  Food  Technol.  20(1;):  326-331. 
1955. 

Kertesz,  Z.I.  and  Lavin,  M.I. 

On  the  determination  of  acetyl  groups  in  pectin 
substances.  Food  Res.  19(6):  627-632.  195U. 
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Food  Quality  (continued) 
Kertesz,  Z.I. 

Pectic  enzymes.   In  Methods  in  Enzymology,  Vol.  I. 
Ed.  by  S.P.  ColowTck  and  N.O.  Kaplan.  Academic  Press, 
Inc.,  N.Y.,  p.  1*8-166.   1955. 

Lee,  F.A.  and  Wagenknecht,  A.C. 

Blanching  in  vegetable  freezing.      Farm  Res.    [Nev/  York 
State  and  Cornell  Agr.  Expt.  Stas.]    21(3);   12.     19^5. 

Lee,   F.A.,  Wagenknecht,   A.C.   and  Hening,   J.C. 

A  chemical  study  of  the  progressive  development  of 
off-flavor   in  frozen  ravr  vegetables.     Food  Res.   20(3): 
289-297.     19SS. 

Lee,  F.A. 

Quality  evaluation  in  frozen  peas.  Farm  Res.  (New 
York  State  and  Cornell  Agr.  Expt.  Stas.)  21(3):  lii • 
195£. 

Lee,   F.A.   and  Slate,   O.L. 

Raspberries   for  freezing.      Canner' 120(2) :   I4.O.      195>5>» 

Sayre,  C.B. 

How  maturing  affects  beets  for  processing. 
Canner  119(26):  9-10.  19$U. 

Steinkraus,  K.H.,  Copeland,  J.1T.  and  Pederson,  C.S. 

Effect  of  dilution  upon  mold  counts  of  raspberries  by 
the  Howard  method.  Food  Technol.  9(3):  118-119.  19£>. 

Steinkraus,  K.H.,  Copeland,  J.K.  and  Pederson,  C.S. 

Factors  influencing  the  mold  count  of  raspberries. 
Food  Technol.  9(3):  12U-12?.  19$<. 

NORTH  CAROLINA 

;-ood  Composition  and 'Nutritive  Value 

Sheets,  O.A.,  Permenter,  L.,  Wade,  M.,  Gieger,  M., 

Anderson,  W.S.,  Peterson,  T.J.,  Rigney,  J. A.,  Wake ley,  J.T., 
Cochran,  F.D.,  Eheart,  J.F.,  Young,  R.W.  and  Massey,  P.H.  Jr. 
The  nutritive  value  of  collards.  Pt.  I.  Effects  of 
nitrogen  level,  variety,  maturity,  and  cooking  on 
vitamin  and  mineral  content,  and  of  storage  on  vitamin 
content  of  collards.  Pt.  II.  Effects  of  nitrogen  and 
lime  level  on  vitamin  and  mineral  content  and  constituents 
of  proximate  analyses  of  collards.  Southern  Coop.  Ser. 
Bui.  39)   32  p.  195>U.  (coop:  Miss,  and  Va.  Agr.  Expt. 
Stas.) 
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Food  Quality 

Etc he lis,  J.L.j  Bell,  T.A.  and  Jones,  I.D. 

Cucumber  blossoms  in  salt-stock  mean  soft  pickles. 
North  Carolina  Agr.  Expt.  Sta.  Research  and  Farming 
13  (Prog.  Rpts.  1-lj),  p.  l!i-l£.  Summer-Autumn,  195U 
and  Winter-Spring,  1955.  Pub.  1955. 

Household  Equipment 

that's  a  load  for  your  freezer?  North  Carolina  Agr. 
Expt.  Sta.  Research  and  Farming  13  (Prog.  Rpts.  1-U), 
p.  8-13*  Summer-Autumn,  195h  and  Winter-Spring,  1955. 
Pub.  1955. 

Housing 

Green,  J.W. 

House  building  by  farm  owners  in  North  Carolina. 
North  Carolina  Agr.  Expt.  Sta.  Bui.  391,  115  P» 
195U. 

Kremer,  J.  and  Leeman,  R.P. 

Photography  aids  in  studying  the  space  used  for  the 
home  activities  of  children.  J.  Home  Econr  li7(5): 
320-322.  1955- 

NORTH  DAKOTA 

Family  and  Food  Economics 

Williams,  S.W. ,  Quackenbush,  G.G.,  Bartlett,  R.W.,  Baumer,  E.F. 
and  Cook,  H.L. 

Increasing  milk  consumption  in  schools.  Michigan  Agr. 
Expt.  Sta.  Spec.  Bui.  b-03  .(North  Central  Regnl.  Pub.  60) 
56  p.  1955*  (coopj  111.,  Ind.,  la.,  Kans.,  Ky.,  Mich., 
Minn.,  Me.,  Neb.,  Ohio,  S.D.  and  Wis.  Agr.  Expt.  Stas. 
and  HSDA). 

Food  Quality 

Harris,  R.H. 

Flour  particle  size  and  its  relation  to  wheat  variety, 
location  of  growth,  and  some  wheat  quality  values. 
Cereal  Chem.  32(1):  38-17.  1955. 

Harris,  R.H.,  Sibbitt,  L.D.  and  Scott,  G.M. 

The  particle  size  of  semolina  in  relation  to  quality  and 
wheat  variety.  Food  Technol.  9(9) :  UU9-U<2.  1955. 

Housing 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and  utility 
areas.  Ohio  Agr.  Expt.  Sta.  Res.  Bui.  761;.  (North 
Central  Regnl.  Pub.  52)  63  p.  1955.  (coop:  111.,  Ind., 
la.,  Kan.,  Mich.,  Minn.,  Mo.,  Neb.,  Ohio,  S.D.  and 
Wis.  Agr.  Expt.  Stas.  and  ITSDA) . 
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Family  and  Food  Economics 

Mitchell,  G.H.  and  Sherman,  R.W. 

History  of  prepackaging  fresh  fruits  and  vegetables. 
Ohio  Agr.  Expt.  Sta.  Dept.  Mimeogr.  Ser.  No.  A.E.  2£li, 
38  p.,  processed.  195>5» 

Williams,  S.W.,  Quackenbush,  G.G.,  Bartlett,  R.W. ,  Baumer,  E.F, 
and  Cook,  H.L. 

Increasing  milk  conumption  in  schools.  Michigan  Agr. 
Expt.  Sta.  Spec.  Bui.  i|03  (North  Central  Regnl.  Pub.  60) 
^6  p.  1955*   (coop:  111.,  Ind.,  la.,  Kan.,  Ky.,  Mich., 
Minn.,  Mo.,  Neb.,  N.D.,  S.D.  and  Wis.  Agr.  Expt.  Stas. 
and  USDA). 

Family  Life  and  Child  Development 
Hillman,  C.H. 

Young  farm  wives  need  more  knowledge  to  effectively 
manage  homes.  Ohio  Farm  &  Home  Res.  39(291):  91-92. 

Hoeflin,  R. 

Child  rearing  practices  and  child  care  resources  used 
by  Ohio  Farm  families  with  preschool  children.   J. 
Gen.  Psychol.  8li(2)?  271-297.  195U. 

Hoeflin,  R.  and  Bender,  R.E. 

Problems  and  concerns  of  college  freshmen.  Ohio 
Agr.  Expt.  Sta.  Res.  Bui.  757,  hi   p.  19^5. 

Food  Composition  and  Nutritive  Value 

Tadle,  J.,  Lewis,  M.N.,  Winter,  A.R.  and  Jaap,  R.G. 

Cooked,  edible  meat  in  parts  of  chicken.  I.  Broilers. 
J.  Amer.  Dietet.  Assoc.  31(6):  £97-600.  19££. 

Food  Processing 

Reisfeld,  R.A.  and  Harper,  W.J. 

A  low- fat-soft  ripened  cheese.  Milk  Prod.  J.  U6(2): 
2l|-26,  28-29.  19^. 

Weiser,  H. 

Some  observations  on:  Application  of  the  freeze -drying 
process  in  food  preservation.  Milk  Prod.  J.  1;£(12): 
15-16,  Ii0-U2.  195U. 

Food  Quality 

Brown,  H.D.,  Peters,  G.  and  Gould,  W.A. 

Evaluation  of  lima  bean  varieties  for  dehydration. 
Ohio  Agr.  Expt.  Sta.  Res.  Bui.  7^1?  13  p.  19!?U. 

Forshey,  C.G.  and  Alban,  E.K. 

Seasonal  quality  changes  in  greenhouse  tomatoes. 
Amer.  Soc.  Hort.  Sci.  Proc.  6U:  372-378.  19SU. 
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Food  Quality  (continued) 

Gould,  W.A.,  Davis,  R.P.  and  Mavis,  J.O. 

Color  grading  agricultural  products.  Amer.  Soc.  Testing 
Mtl.  Bui.  202,  p.  61-68.  Dec.  1951; . 

Gould,  W.A. 

Fill  weights  are   important   in  processing  fruits  and 
vegetables.      Food  Packer  35(13):   3h,   36,  1+0.     19^. 

Gould,  W.A. 

Interpretation  of  quality  control  data.   Food  Packer 
36(2):  U0-iil,  79.  1955- 

Gould,  W.A.,  Mavis,  J.O.,  Davis,  R.B.,  Crawford,  T.,  Peale,  ^.L., 
DeWeese,  D.O.,  Geisman,  J.,  Lowman,  J.,  Frown,  H.D.  and 
Brown,  W.N. 

195U  Vegetable  variety  studies  for  processing  and  quality 
evaluations.   I.  Tomatoes — canned  tomato  juice.   Ohio  Agr. 
Expt.  Sta.  Dept.  Mimeo.  Ser.  No.  HP  55-1.  6  p.  1955. 

Gould,  W.A.,  Crawford,  T.M.,  Peale,  t.L.,  Davis,  R.P.,  Mavis, 
J.O.,  Brown,  """'.N.,  Brown,  H.D.,  Healy,  N.,  Prather,  J.E.  ana 
Bagley,  E.H. 

A  study  of  the  yields  and  relationships  of  various  grades 
of  processed  fruits  and  vegetables  from  given  grades  of 
raw  materials.   IV.  Sweet  corn  for  processing.  Prog.  Rpt. 
1955.  Ohio  Agr.  Expt.  Sta.  Mimeo.  Ser.  No.  151,  28  p. 
1955. 

Gould,  W.A. 

Quality  control  clinic.  Food  Packer  36(1):  28,  3U.  1955. 

Gould,  W.A. 

Simplified  color  instrument  now  available  to  industry. 
Food  Packer  35(12):  33,  U2,  U3-  195U. 

Hunt,  F.E.  and  Green,  M.E. 

Physical  properties  of  ca^e  as  affected  by  method  of 
butter  manufacture  and  addition  of  an  emulsifying  agent. 
Food  Technol.  9(5):  2lil-2l*6.  1955. 

Kojuma,  N.  and  Brown,  H.D. 

The  effect  of  iodized  salt  in  processed  fruits  and 
vegetables.  Food  Technol.  9(2):  103-107.  1955. 

Mavis,  J.O.  and  Gould,  W.A. 

Objective  color  measurements  of  tomato  pulp.  (Puree). 
Amer.  Soc.  Hort.  Sci.  Proc.  6h:  379-389.  19^h. 

Wierbicki,  E.,  Cahill,  V.R.,  Kunkle,  L.E.,  Klosterman,  E.,,T. 
and  Deatherage,  F.E. 

Meat  quality.  Effect  of  castration  on  biochemistry  and 
quality  of  beef.  J.  Agr.  &  Food  Chem.  3(3):  2Uh-2ii9.  1955. 


U9 


OHIO  (continued) 

Food  Quality  (continued) 

Wierbicki,  E.,  Kunkle,  L.E.,  C  ah  ill,  V.R.  and  Deatherage,  F.E, 
The  relation  of  tenderness  to  protein  alterations  during 
post  mortem  aging.  Food  Technol.  8(11):  506-511.   195U. 

Winter,  A.R.,  Shields,  P.,  MacDonald,  L.  and  Prudent,  I. 

Improving  the  keeping  quality  of  eggs  during  marketing 
by  hot  oil  treatment.  Food  Technol.  8(11):  515-518. 
195U. 

Housing 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and  utility 
areas.   Ohio  Agr.  Expt.  Sta.  Res.  Bui.  761;  (North 
Central  Regnl.  Pub.  52)  63  p.  1955 .  (coop:  111.,  Ind., 
la.,  Kan.,  Mich.,  Minn.,  Mo.,  Neb.,  N.D.,  S.D.  and 
Wis.  Agr.  Expt.  Stas.  and  TJ5DA). 

Nutrition  and  Diet 
Fischer,  J.E. 

Small  intestine  growth-stimulatory  effect  of  lactose  in 
synthetic  diets  for  rats.  Abs.  in  Fed.  Proc.  (Fed. 
Amer.  Soc.  Exptl.  Biol.)  llt(l):  Pt.  I,  h33«  1955. 

Patton,  M.B. 

Further  experiments  on  the  utilization  of  calcium 
from  salts  bv  college  women.  J.  Nutr.  5*^(3):  519-526. 
1955. 


OKLAHOMA 

Nutrition  and  Diet 
Lever ton,  R.M. 

Weight  control  propaganda.   In  Weight  Control.  A  col- 
lection of  papers  presented  at  the  Weight  Control 
Colloquium.  The  Iowa  State  College  Press,  Ames,  Iowa. 
Paper  No.  LU,  p.  166-169.  1955. 

OREGON 

Food  Preparation  and  Utilization 

Mackey,  A.,  Strauss,  M.  and  Stockman,  J. 

Soft  wheat  flour  muffins.  Oregon  Agr.  Expt.  Sta.  Cir. 
of  Inf.  5li7,  6  p.,  processed.  1955* 

Food  Quality 

Mackey,  A.O. 

Microscopic  structure  of  frozen  cake  batters. 
Food  Technol.  9(5)?  26I-263.  1955. 
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Food  Quality  (continued) 

Mac key,  A.O.  and  Jones,  P. 

Selection  of  members  of  a  food  tasting  panel:  discern- 
ment of  primary  tastes  in  water  solution  compared  with 
judging  ability  for  foods.  Food  Technol.  8(11) j  £27-530. 
195U. 

Sidwell,  A. P.  and  Cain,  R.F. 

The  effects  of  low  methoxyl  pectin  and  calcium  salts  on 
the  drained  weight  and  calcium  content  of  processed 
raspberries.  Food  Technol.  9(9)*   ^38-Uil.  1955. 

Wiley,  R.C.  and  Worthington,  O.J. 

The  use  of  fresh  fruit  objective  tests  to  predict  the 
quality  of  canned  Italian  prunes.  Food  Technol.  9(8): 
381-32U.  1955- 

Tang,  H.Y. 

Stabilizing  apple  wine  with  glucose  oxidase.  Food 
Res.  20(1):  l*2-li6.  1955. 

Nutrition  and  Diet 

Had j imarkos ,  D.M. 

Geographic  variations  of  dental  caries  in  Oregon. 
VI.  Caries  prevalence  among  children  of  the  Southern 
Oregon  region.  New  York  State  Dental  J.  21(1):  11-17. 
1955. 

PENNSYLVANIA 

Family  and  Food  Economics 

Birth,  A.K.  and  Baker,  R.L. 

How  to  pay  for  quality.  Pa.  Agr.  Expt.  Sta.  Cir.  U28. 
12  p.  195U. 

Nolan,  F.L. 

Factors  associated  with  preferences  for  household  equip- 
ment and  furniture  by  351  Pennsylvania  rural  families. 
Pa.  Agr.  Expt.  Sta.  Bui.  591.  (Home  Econ.  Res.  Bui.  12ii). 
1955. 

Family  Life  and  Child  Development 

Britton,  J.H.  and  Britton,  J.O. 

Work  and  retirement  for  older  university  alumni. 
J.  Gerontology  9(li):  U68-147U.  195U. 

Nolan,  F.L.  and  John,  M.E. 

Selectivity  of  membership  and  participation  in  rural 
organizations.  Pa.  Agr.  Expt.  Sta.  Bui.  601.  1955* 


51 


PENNSYLVANIA   (continued) 

Food  Composition  and  Nutritive  Value 
Fisher,  K.H.   and  Dodds,  M.L. 

Reduced  and  total  ascorbic  acid  values  of  thirty-four 
odd  foods.     Food  Res.   20(3):   2h7-2h9>     1955- 

Guerrant,  N.B. 

Vitamin  retention  in  canned  foods.  Sci.  for  the  Farmer 
(Pa.  Agr.  Expt.  Sta.)  2(U):  7.  1955. 

Food  Quality 

Andrews ,  J. P.,  Bennett,  G.,  Callenbach,  E.W.,  Dodds,  M.L., 
Garey,  J.C.,  Margolf,  P.H.,  Miller,  R.C.,  Murphy,  J.F., 
Nicholas,  J.E.  and  Perry,  J.S. 

Effects  of  various  storage  and  processing  factors 
on  the  quality  of  frozen  poultry.  A  statistical  evalu- 
ation. Pa.  Agr.  Expt.  Sta.  Bui.  590.  33  p.  195*N 

Guerrant,  N.B. 

Frozen  foods  retain  vitamins  at  low  temperatures. 
Sci.  for  the  Farmer  (Pa.  Agr.  Expt.  Sta.)  3(1):  12. 

1955* 

Household  Equipment 

Nicholas,  J.E.  and  Shaw,  M.D. 


Temperature  variations  in  stored  frozen  foods. 
Agr.  Engin.  35(7):  U93-U95.  195U. 


Housing 


John,  M.E. 

Designing  and  conducting  field  researcn.  In  Papers  on 
Methodology,  Northeast  Regnl.  Housing  Project.  (North- 
east Regnl.  Pub.  20).  New  Jersey  Agr.  Expt.  Sta.  Bui.  776. 
53  P-  (coop:  Storrs  [Conn.],  Me.,  N.J.,  N.Y.  [Cornell], 
R.I.  and  W.Va.  Agr.  Expt.  Stas.  and  USDA).   (Pub.  195U). 

Johnston,  K.A. 

Measuring  body  space  needs.  In  Papers  on  Methodology. 
Northeast  Regnl.  Housing  Project  (Northeast  Regnl. 
Pub.  20).  New  Jersey  Agr.  Expt.  Sta.  Bui.  776.  53  P» 
(coop:  Storrs  [Conn.],  Me.,  N.J.,  N.T.  [Cornell], 
R.I.  and  J. Va.. Agr.  Expt.  Stas.  and  USDA).  (Pub.  195U)» 

Nolan,  F.L. 

The  nature  of  attitudes,  values,  and  preferences  and 
their  application  to  housing  research.  In  Papers  on 
Methodology,  Northeast  Regnl.  Housing  Project  (North- 
east Regnl.  Pub.  20).  New  Jersey  Agr.  Expt.  Sta. 
Bui.  776.  53  P«  (coop:  Storrs  [Conn.],  Me.,  N.J., 
H.T*  [Cornell],  R.I.  and  W.Va.  Agr.  Expt.  Stas.  and 
USDA).  (Pub.  195U). 
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PENNSYLVANIA  (continued) 

Housing  (continued) 

Orford,  H.E.  and  Berger,  M. 

A  study  of  household  sewage  disposal  systems.  New  Jersey 
Agr.  Expt.  Sta.  Bui.  781,  22  p.  1955.  (Northeast  Regnl. 
Pub.  2U)  (coops  Storrs  [Conn.],  Me.,  N.J.,  N.7.  [Cornell], 
and  R.I.  Agr.  Expt.  Stas.  and  USDA). 

Nutrition  and  Diet 

Dodds,  M.  and  Fisher,  K.H. 

Variability  in  the  measure  of  total  factors  in  ascorbic 
acid  utilization  by  the  human.  J.  Nutr.  ^UO):  389-396. 
195U. 

Uram,  J.A.,  French,  C.E.,  Barron,  G.P.  and  Swift,  R.T. 

The  effect  of  high  levels  of  terramycin  or  streptomycin 
on  growth,  reproduction  and  lactation  of  the  rat. 
J.  Nutr.  55(3):  U8l-ii92.  1955- 

Textiles  and  Clothing 
Krawiec,  J. 

Preliminary  report  on  research  in  shrinkproofing 
blankets.  In  Ann.  Inst.  Laundry  Conf.  Commonwealth 
of  Pa.  (Institutional  Laboratory  Notes)  Sept.  29,  30, 
and  Oct.  1,  195Uj  6  p.,  mimeo.   (Pub.  195U). 

PUERTO  RICO 

Food  Composition  and  Nutritive  Value 
Asenjo,  C .F.  and  Muniz,  A.I. 

Pantothenic  acid  content  of  tropical  foods. 
Food  Res.  20(1):  U7-5U.     1955- 

Nutrition  and  Diet 
Asenjo,  C.F. 

Folic  acid  and  endogenous  bacterial  infection.     Boletin 
de  la  Asociacion  Medica  de  Puerto  Rico  1^6(5):   217-22U. 
19$h. 

Asenjo,  C.F.  and  Gonzalez -Alvarez,  0. 

Report  of  a  case  of  acute  infant  scurvy  treated  with 
acerola  jelly,     Revista  Assoc.  Salud  Publica  Puerto 
Rico  1(1):  12-13.     1955. 

Goyco,  J. A.  and  Asenjo,  C.F. 

Effect  of  methionine,  vitamin  B^  an^  alpha-tocopherol 
on  the  growth-promoting  and  hepatic -necrogenic  activity 
of  Puerto  Rican  Torula  yeast.     J.  Nutr.   5U(3):  U27-U35* 
195U. 

Jeffay,  H. 

Occurrence  and  distribution  of  bound  ascorbic  acid  in 
animal  tissues.  Aba.  in  Fed.  Proc.  (Fed.  Amer.  Soc. 
Exptl.  Biol.)  lii(l):  Pb.  I,  231.  1955. 
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RHODE  ISLAND 

Housing 

Grady,  E.R.  and  Smith,  G.H. 

Interior  surfaces  in  the  structure  of  farmhouses. 
R.I.  Agr.  Expt.  Sta.  Bui.  329.  1*2  p.  1955. 

Grady,  E.R. 

There  are  problems  in  applying  finishes  to  walls  and 
woodwork.  Rhode  Island  Agr.  (R.I.  Agr.  Expt.  Sta.- 
Ext.  Serv.  Bui.)  1(2):  7-8.   195U-1955- 

Or ford,  H.E.  and  Berger,  M. 

A  study  of  household  sewage  disposal  systems. 
New  Jersey  Agr.  Expt.  Sta.  Bui.  781,  22  p.  1955. 
(Northeast  Regnl.  Pub.  2i*)  (coop:  Storrs  [Conn.], 
Me.,  N.J.,  N.Y.  [Cornell],  and  Pa.  Agr.  Expt.  Stas. 
and  USDA). 

Various  authors 

Papers  on  Research  Methodology,  Northeast  Regnl. 
Farm  Housing  Project.  N.J.  Agr.  Expt.  Sta.  Bui.  776. 
(Northeast  Regnl.  Pub.  2\\)   53  p.  (coop:  Storrs  [Conn.], 
Me.,  N.J.,  N.Y.  [Cornell],  Pa.  and  W.Va.  Agr.  Expt. 
Stas.  and  USDA).   [Pub.  195U] . 

Nutrition  and  Diet 

Tucker,  R.E.  and  Brown,  P.T. 

Nutrition  studies  in  Rhode  Island,  R.I.  Agr.  Expt. 
Sta.  Bui.  327-  25  p.  1955. 

The  need  for  ascorbic  acid  (vitamin  C)  and  how  to 
get  it  in  your  diet.  Rhode  Island  Agr.  (R.I.  Agr. 
Expt.  Sta. -Ext.  Ser.  Bui.)  1(2):  11-12.   195^-55. 

SOUTH  CAROLINA 

Family  and  Food  Economics 
Drake,  P. 

Milk  widely  used  by  rural  families  in  South  Carolina. 
South  Carolina  Agr.  Res.  (Agr.  Expt.  Sta.)  2(3):  2,  7. 

1955. 

Moser,  A.M.,  Watson,  E.S.  and  Roach,  F.E. 

Foods  used  by  open  country  families.  York  County, 
South  Carolina.  South  Carolina  Agr.  Expt.  Sta. 
Bui.  U28.  19  p.  &  append.  1955.- 

Watson,  E. 

Food — largest  item  of  living  expense.  South  Carolina 
Agr.  Res.  (Agr.  Expt.  Sta.)  2(1):  1.  1955. 

Food  Preparation  and  Utilization 

Rice  recipes  and  enrichment.  South  Carolina  Agr. 
Expt.  Sta.  Cir.  95.  17  p.  1955. 
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SOUTH  CAROLINA  (continued) 

Miscellaneous 

Progress  reports  in  South  Carolina  Sta.  65  th  Ann.  Rpt.  for 
the  year  ending  June  30,  1952,  p.  71- Ik.     Pub.  195U. 

SOUTH  DAKOTA 

Family  and  Food  Economics 

Williams,  S.W.,  Quackenbush,  G.G.,  Bartlett,  R.W.,  Baumer,  E.F. 
and  Cook,  H.L. 

Increasing  milk  consumption  in  schools.  Michigan  Agr. 
Expt.  Sta.  Spec.  Bui.  U03  (North  Central  Regnl.  Pub.  60) 
56  p.  1955  •  (coop;  111.,  Ind.,  la.,  Kan.,  Mich.,  Minn., 
Mo.,  Neb.,  N.D.,  Ohio  and  Wis.  Agr.  Expt.  Stas.  and  USDA). 

Home  and  Institutional  Management 
Gas tier,  G.F.  and  Olson,  O.E. 

Chemical  problems  of  farm  -water  supplies.  South  Dakota 
Agr.  Expt.  Sta.  Cir.  Ill,  16  p.  195U. 

Lund,  L. 

Hard  water — a  common  laundry  problem.  South  Dakota  Farm 
and  Home  Res.  6(U):  81-83,  96-97.  1955. 

Housing 

Weaver,  E.K.  and  Everhart,  V.V. 

Work  counter  surface  finishes  for  kitchens  and  utility 
areas.   Ohio  Agr.  Expt.  Sta.  Res.  Bui.  76U  (North 
Central  Regnl.  Pub.  52)  63  p.  1955-  (coop:  111.,  Ind., 
la.,  Kan.,  Mich.,  Minn.,  Mo.,  Neb.,  N.D.,  Ohio 
and  Wis.  Agr.  Expt.  Stas.  and  USDA). 

Nutrition  and  Diet 

Beegle,  R.M.,  Roberts,  P.H.,  Howard,  N.,  Stiles,  J.S., 

Pesek,  I.C.,  Britton,  M.H.,  Biester,  A.,  Hutchison,  M.B., 
McCormick,  P.L.,  Leverton,  R.M.,  Chaloupka,  M.,  Burrill,  L., 
Alsup,  E.,  Reynolds,  M.S.,  Lutz,  R.  and  Jolinette,  E. 
Weight  of  foods  eaten  per  meal  by   2lt2  women  30  to  92 
years  of  age.  Michigan  Agr.  Expt.  Sta.  Tech.  Bui.  2kk» 
(North  Central  Regnl.  Pub.  37)  32  p.  195h.  (coop:  la., 
Mich.,  Minn,  and  Wis.  Agr.  Expt.  Stas.) 

Burrill,  L.M.  and  Alsup,  B. 

Food  habits  of  South  Dakota  women.  South  Dakota  Agr. 
Expt.  Sta.  Bui.  U51.  2k   p.  1955. 

Miscellaneous 

Progress  reports  in  South  Dakota  Agr.  Expt.  Sta. 
67th  Ann.  Rpt.  for  July  1,  1953  to  June  30,  195U, 
p.  109,  110,  1U7,  Hi 8.  Pub.  195U. 
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TENNESSEE 


Family  and  Food  Economics 


Staab,  J. 

The  effect  of  classification  on  the  coefficient  of 
income  elasticity  of  farm  family  expenditures. 
Tennessee  Agr.  Expt.  Sta.  Bui.  2l;3,  31  p.  1955- 


Food  Quality 

Mocre,  R.,  Meyer,  B.  and  Ruckley,  R. 

The  effect  of  freezer  storage  temperatures  on  cake 
quality  and  on  the  carbon  dioxide  content  of  cake 
batters.  Food  Res.  19(6):  590-596.  195U. 

Mundt,  J.O.,  Shuey,  G.A.  and  McGarty,  I.C. 

The  coliform  bacteria  of  strawberries.   J.  Milk  & 
Food  Technol.  17(12):  362,  365-  195k. 

Textiles  and  Clothing 

Galbraith,  R.L.,  Austin,  J.,  Holder,  M.  and  Tate,  C. 

Shrinkage  caused  by  various  laundering  procedures 
used  on  wool  and  wool-blended  fabrics.  J.  Home  Econ. 
U7(5):  339-3U2.  1955- 

Miscellaneous 

Progress  reports  in  Tennessee  Agriculture  Experiment 
Sta.  67th  Ann.  Rpt.  for  the  year  19^U,  p.  27-30,  38-Ul. 
Pub.  1955. 

TEXAS 

Food  Composition  and  Nutritive  Value 
Cover,  S.  and  Smith,  T.H.,  Jr. 

Variation  in  thiamine  and  niacin  content  of  raw  lamb 
muscle.  J.  Anim.  Sci.  lli(l):  173-177.  1955. 

Iyman,  CM.  and  Doctor,  B.P. 

Stabilization  of  cystine  during  acid  hydrolysis  of 
foodstuffs.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc. 
Exptl.  Biol.)  lii(l):  Pt.  I,  iiUl.  1955. 

Food  Preparation  and  Utilization 
"Whitacre,  J. 

Better  corn  meal  and  grits.  Texas  Agr.  Expt.  Sta. 
Misc.  Pub.  127.  20  p.  1955. 

Food  Quality 

TVene,  G.P.,  Otey,  G.T.  and  Griffiths,  F.P. 

Effect  of  benzene  hexachloride  and  lindane  on  the 
flavor  of  purple  hull  peas.  Amer.  Soc.  Hort.  Sci. 
Proc.  6U:  390-392.  195U.  (coop:  T1SDA). 
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TEXAS  (continued) 

Food  Quality  (continued) 

7ant,  "r.C.  van  der  and  Moore,  A.V. 

Some  factors  affecting  bacterial  counts  of  soft  ice 
milk.  Food  Technol.  9(6)?  285-289.  1955. 

Nutrition  and  Diet 

Couch,  J.R.  and  Re id,  B.L. 

Enzymatic  formation  of  folinic  acid  in  vitro  by  avian 
liver  honogenates.  Abs.  in  Fed.  ProcT  (Fed.  Amer.  Soc. 
Exptl.  Biol.)  lli(l):  Pt.  I,  197.  1955. 

Dieckert,  J.F.  and  Reiser,  R. 

Glass-fiber  paper  impregnated  -with  silicic  acid  as  a 
new  chromotographic  tool  Science  120(3121)*  678.  195U. 

Dieckert,  J.W.  and  Reiser,  R. 

Separation  of  phospholipids  on  silicic  acid  impregnated 
glass  fiber  filter  paper.  Abs.  in  Fed.  Proc.  (Fed.  Amer. 
Soc.  Exptl.  Biol.)  lli(l);  Pt.  I,  202.  1955. 

Ferguson,  T.I.!.,  Rigdon,  R.H.  and  Couch,  J.R. 

Histological  observations  on  thyroid  and  liver  of  B^2- 
deficient  embryo.  Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc. 
Exptl.  Biol.)  lii(l):  Pt.  I,  U32-  1955. 

Prescott,  J.M..,  Stutts,  A.L.  and  Lyman,  CM. 

Role  of  carbon  dioxide  in  growth  of  Streptococcus  bovis. 
Abs.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  llj.(l): 
Pt.  I,  26k.     1955 

Re id,  B.L.  and  Couch,  J.R. 

Factors  affecting  the  in  vitro  conversion  of  folic 

acid  to  citrovorum  factor.  Arch.  Biochem.  &  Biophysics. 

56(2):  388-393.  1955- 

Reiser,  R.  and  Dieckert,  J.T7. 

The  influence  of  dietary  fat  on  the  glyceride  structure 

of  animal  fat.  J.  Amer.  Oil  Chem.  Soc'.  31  (12):  625-628. 
195U. 

Reiser,  R.  and  Dieckert,  J.7T. 

Synthesis  of  mucosa  and  lymph  phospholipide  during  fat 
absorption.  Proc.  Soc.  Exptl.  Biol.  &  Med.  87(3):  622-626. 
195U. 

Textiles  and  Clothing 

Grimes,  M.A.  and  German ,  C .A . 

Serviceability  of  shirts  made  from  cotton  of  two  varieties, 
regions  and  seasons  of  growth.   Texas  Agr.  Expt.  Sta. 
Bui.  SOU.  22  p.   1955- 

Grimes,  M.A.  and  Terman,  C.A. 

Shrinkage  of  cotton  broadcloth  shirts.  Mod.  Textiles 
35(3):  U8,  71-73.  195U. 
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UTAH 

Family  and  Food  Economics 
Allred,  W. 

Can  butter  complete  with  oleo?  Farm  and  Home  Sci. 
[Utah  Agr.  Expt.  Sta.]  15(2):  35,  hi,   1*8.  1955. 

Lloyd,  M.B.  and  Wilcox,  E.B. 

Can  the  young  married  couple  have  a  balanced  diet 
at  reasonable  cost?  Farm  &  Home  Sci.  [Utah  Agr. 
Expt.  Sta.]  16(2):  37,  1*2.  1955. 

Food  Quality 

Salunkhe ,  D.K.  and  Pollard,  L.H. 

A  rapid  and  simple  method  to  determine  the  maturity 
and  quality  of  Lima  beans.  Food  Technol.  9(1): 
1;5-1*6.  1955. 

Salunkhe,  D.K.  and  Pollard,  L.H. 

A  simple  method  to  determine  maturity  and  quality 
in  Lima  beans.  Farm  and  Home  Sci.  [Utah  Agr.  Expt. 
Sta.]  15(2):  1*2.  1955. 

Salunkhe,  D.K.  and  Pollard,  L.H. 

Microscopic  observations  of  starch  grains  in  relation 
to  maturity  of  potatoes.  Amer.  Soc.  Hort.  Sci.  Proc. 
61*:  331-33U.  195U. 

Nutrition  and  Diet 

Galloway,  L.  and' Wilcox,  E.B. 

Many  teenagers  begin  day  with  poor  breakfast.  Farm 
and  Home  Sci.  [Utah  Agr.  Expt.  Sta.]  15(2):  37,  1*3-14;. 
1955- 

Wilcox,  E.B.  and  Galloway,  L.S. 

Carotene  content  of  feces  of  rats  fed  three  levels  of 
phosphorus.  AbS.  in  Fed.  Proc.  (Fed.  Amer.  Soc.  Exptl. 
Biol.)  lU(l):  Pt.  I,  U5U.  1955. 

Wilcox,  E.B.,  Galloway,  L.S.,  Wood,  P.  and  Mangelson,  F.L. 
Children  with  and  without  rheumatic  fever.  III.  Blood 
serum  vitamins  and  phosphatase  data.  J.  Amer.  Dietet. 
Assoc.  J.  30(12):  1231-1238.  195U-  (coopt  USDA). 

Wilcox,  E.B.,  Mangelson,  F.L.,  Galloway,  L.S.  and  Wood,  P. 

Children  with  and  without  rheumatic  fever.  IV.  Hemoglobin, 
packed  red  cells,  red  and  white  cell  count,  sedimentation 
rate,  blood  glucose,  serum  iron  and  copper.  J.  Amer. 
Dietet.  Assoc.  31(1):  1*5-51*  1955-  (coop:  USDA). 

Wilcox,  E.E.  and  Wood,  P. 

Effect  of  various  levels  of  calcium  and  phosphorus  upon 
utilization  of  carotene  and  vitamin  A.  Abs.  in  Fed. 
Proc.  (Fed.  Amer.  Soc.  Exptl.  Biol.)  ll*(l):  Pt.  I, 
U5U.  1955. 


VERMONT 

Food  Composition  and  Nutritive  Value 
Hopp,  R.   and  Lamden,  IUV. 

Ascorbic  acid  content  of  some  Vermont-grown  fruits 
and  vegetables.  Vermont  Agr.  Expt.  Sta.  Bui.  ^79* 
26  p.    '19^. 

Nutrition  and  Diet 
'  Muse,  M. 

Are   the  husbands  to  blame?     Vermont  Farm  &  Home  Sci. 

[Agr.  Expt.  Sta.]   1(1):   7,   Hi.     1955- 

VIRGINIA 

Food  Composition  and  Nutritive  Value 

Sheets,  O.A.,  Permenter,  L.,  ^ae,  M.,  Gieger,  M.,  Anderson,  W.S., 
Peterson,  T'^.J.,  Rigney,  J. A.,  Wakeley,  J.T.,  Cochran,  F.D., 
Eheart,  J.F.,  Young,  R."?.  and  Massey,  P.H.  Jr. 

The  nutritive  value  of  collards.   Pt.  I,  Effects  of 
nitrogen  level,  variety,  maturity,  and  cooking  on  vita- 
min and  mineral  content,  and  of  storage  on  vitamin  content 
of  collards.  Pt.  II,  Effects  of  nitrogen  and  lime  level 
on  vitamin  and  mineral  content  and  constituents  of  proximate 
analyses  of  collards.  Southern  Coop.  Ser.  Bui.  39,  32  p., 
195h   (coops  Miss,  and  N.G.  Expt.  Stas.) 

Bradley,  R.A. 

Some  large-sample  results  on  power  and  power  comparisons. 
In  Statistical  Techniques  for  Sensory  Testing  of  Processed 
Foods.  App.  B,  hk   p.,  Prog.  Rpt.  I,  19££. 

Sommerville,  P.N. 

Optimum  size  fo  choosing  the  population  having  the  smallest 
variance.  In  Statistical  Techniques  for  Sensory  Testing  of 
Processed  Foods.  App.  B,.-13  p.,  Prog.  Rpt.  I,  19!?!?. 

Nutrition  and  Diet 

Engel,  R.W.,  Linkous,  W.N.  and  Bell,  W.B. 

Effect  of  protein  on  the  toxicity  of  hexachloronaphthalene. 
J.  Nutr.  £S(1):  119-128.  19^. 

Hash,  J.H.,  Bell,  W.B.  and  Engel,  R.Tf. 

Influence  of  degree  of  cholorination  of  napthalene  on 
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